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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


jen Rin els 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 
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Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
Ganned Goods... 


4 42 RIVER ST., CHICAGO 
~orrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


Sranahes Saas Pacific Coast 
Boston Products 
New York 


Los Angeles 42 River St., CHICAGO 


EMERSON 2#@ HALL 


neo CANNED GOODS 
“merous DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





_ SAM BAER & CO. 
" Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











E. Cc. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND | 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


dallas Mercantile Co., Dallas, Texas. 
uter-State Brokerage Co., Oklahoma City,0.T. 
ater-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





The Tatman Thompson Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
iu Louisiana and Mississippi. 


WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 





GETTYS BROKERACE Co. 


SUCCESSORS Te 
CETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, - Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 








5 WABASH AVE. CHICAGO 





wacom 6 Amerie. Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





CHICAGO, ILL. 


53 RIVER STREET 





BAKER & MORGAN 


CANNED 
GOODS 





Pickrell-Craig Co. |B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 


Incorporated ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


BROKERS BROKERS Our a See oe Middle 








ABERDEEN, MARYLAND 








OUR SPECIALTIES 


CORN AND TOMATOES 





Canned Goods, 
Dried Fruits H. F. DONLEY CO. 





Correspondence Solicited 


Merchandise Brokers 


Canned Goods, Dried Fruits 


201-202-203 Keller Building, OMAHA 
LOUISVILLE, KY. 





Cover Jobbing Points: Nebraska, Westevn lows 























Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
O and can be shipped in mid-winter. One pound will 





make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 
PRICES: !1 barrels of about 240 Ibx. - - 6c per Ib. 
—————— | In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 7c per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 











A GRAND OPENING FOR A CANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in limited quantities at 2% 
cents per thousand feet under a long™time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, atu the busi- 
ness men of the town have pledged themselves to buy 92,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 








GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. 























Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


Ee 






We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we fee} 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 Ibs. should be applied on the 
can while passing through the water, 
Capacity not less than 50,000 cans in 10 
hours. 





bitin a =A So 
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THE MANN-STEVENSON CAN TESTER 
(Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 





























Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our automatic 
Solder-Hemmed Cap Machine, with attach- 


ments to hem caps of all sizes. 


This machine is adjustable for all diam- 
eters from 7%-in. to 3-in., and is capable of 
producing from 2,500 to 3,500 hemmed 
caps per hour. These machines are in 
successful operation in some of the largest 
can factories in this country. 


We manufacture a full line of Automatic 
Can Making Machinery for all sizes and all 
descriptions of Cans, also Presses, Dies, 
etc. Everything for Can Makers. 


Torris Wold & Co. 


incorporated 


218-30 N. Jefferson St., Chicago, Ill., U.S. A, 





Eastern and Southern Selling Agents, HUGHES & CO., 
Liberty Square, Boston, Mass. 
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Head Straight Edge Tops @ 


and Bottoms, it Saves Solder 


The ‘‘Bliss’”” No. 16-K Automatic Round Can Header, 
continuous in operation (not intermittent), heads one or 
both ends of can bodies, and handles tops and bottoms 
with straight edges (no flare). It saves you solder. 

It takes work from 4 to 65¢ inches in diameter by 3 to 
8 inches in length, and operates at the rate of 60 to 100 
cans per minute. All adjustments are simple and the 
machine is quickly changed over from one size can to 
another. ‘Fitted with a friction clutch, it may be direct 
driven from a line shaft. Send for full details. 











COMPLETE HIGH SPEED EQUIPMENTS FOR 
SANITARY AND PACKERS’ CANS 


E. W. Bliss Company 


oY. AA 33 Adams Street Brooklyn, N. Y., U.S. A. 


Round Can Header —— Representatives for Chicago and Vicinity: —— 
Stiles-Morse Co.,562 Washington Blvd., Chicago, IIl. 





























paberreileg AIR PRESSURE TESTER 


FOR SANITARY AND 
PACKERS’ CANS 








NO WATER 
NO ATTENDANT 
EFFICIENCY ESTABLISHED 
HIGH CAPACITY 





WRITE FOR FURTHER PARTICULARS 





McDONALD MACHINE Co. 


Manufacturers 
MODERN HICH SPEED CAN MACHINERY 
32d AND SHIELDS AVENUE CHICAGO, ILL. 





AUTOMATIC AIR PRESSURE TESTER 
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NEARLY A GENERATION 








The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 


a sure way to find out for yourself. 
more about it. 


The Knapp way is a good way. Let us tell you 








THE FRED H. KNAPP COMPANY 


330 Monadnock Block 
Chicago, IIl. 


Westminster, Maryland 























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


‘CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 
as FACTORY: SUSPENS10 BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J, A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 





Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOT7T CO. 
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American Coke and American Charcoal 


BRIGHT TINS 
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These products are made from select materials, 
and are everywhere recognized as the Standards of Tin Plate. 
adapted to the manufacture of tinware and to the canning interests. 


in grades and coatings suited to every purpose. 


American Coke 
American Best Coke 


American Kanner’s Special 


American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 








American AAAAA Charcoal 


Classified according to the amount of Coating. 


under the best conditions, 


Specially 
Made 


Note:—AmMERIcAN COKE is an everyday plate, made better 


to-day than ever before, in this country or abroad. 


Instead 


of substitutes or plates equal to, specify the standard brands 


American Sheet ana fin Plate Com 


General Offices: Frick Building, Pittsburgh, Pa. 


“AMERICAN” 








a, 


Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 





Denver 
Detroit 


Chicago 
Cincinnati 


Export Representatives: 


DISTRICT SALES OFFICES 


New Orleans Pittsburgh San Francisco 
New York Portland St. Louis 
Philadelphia 


UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decidec to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. er 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the folowing 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are-cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








Publicity for canned goods is proving its worth. 


Persistent publicity will increase canned goods con- 
sumption. 


“Pack GOOD goods and let it be KNOWN.”—E. 
V. Stockham. 


It wll pay the packers of canned goods to remember 
the words of E. V. Stockham, who said: “Pack good 
goods and let it be known.” 


There is much to be said in favor of the suggestion 
that competitive exhibits of canned goods be held in 
conjunction with the annual national conventions. 


If every American family ate as much canned vege- 
tables and fruits as the canners’ own families the pack- 
ing capacity of canneries already established would be 
inadequate to supply the demand. 


The census report, giving the state of New York 
a population of not far from 10,000,000, shows that 
portion of the United States to be as important a con- 
sumer as it is a producer of canned goods. 


Up to the time of going to press Mr. Roach, of 
Michigan, continues to be the only packer in the 
United States willing to be one of a hundred to give 
$1,000 apiece to the National Canners’ Association’s 
publicity fund. 

* * * 


The consumption of canned food can be increased 
enormously. What advertising has done for cereals 
and other food products it can do for canned foods. 
Before the breakfast food advertising campaigns were 
launched the consumptive demand for cereals wasn’t 
one-fiftieth of what it got to be. The publicity work 
deserves the heartiest support of every packer for the 
change, for the better, that a fifty, or even a twenty- 
five per cent increase in consumption would bring to 
the canning business. 


At the recent second annual convention ot the Amer- 
ican Specialty Manufacturers’ Association, composed 
for the most part of makers or packers of food prod- 
ucts, a Mr. Moran suggested a fund to be expended 
in advertising to consumers in order to impress upon 
them the difference between the meaning of “Manu- 
factured for” and “Mantifactured by.” This will be 
regarded by canned goods ‘packers as an interesting 
suggestion, since, if carried out, it would have effect 
in helping the sale of packers’ brands. 


The great advocate of pure food, Dr. Harvey W. 
Wiley, once, speaking of the kind of food given one of 
his poison squads, said: “I will say that nearly all of 
our vegetables are canned vegetables. That shows our 
attitude to canned vegetables, which has been stated to 
be hostile. We use them because they are more uni- 
form in character and when put up by reputable firms 
are apt to be better than the vegetables that you can 
buy in the open market.”” Why not get the editor of 
your local newspaper to print this statement? If every 
reader of THE CANNER would act on this suggestion 
canned goods would receive a vast amount of the most 
valuable kind of advertising. Aren’t you interested 
enough in increasing the consumption of canned goods 
to do your part? 
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TO THE TRADE: 








Gentlemen :— 


Now that the active packing season of 1910 is practically completed, 
we beg to thank you for the very liberal patronage that you have given 


us this year. 


Despite the very short crops in many sections, we are glad to announce 





to you, that the volume of our business has been greater this year than ever 
before, and we shall look forward confidently to next year for the renewal 


of your patronage. 
Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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Newspaper 
N EXAMPLE of daily newspaper canned goods 
market reports: “Packers evidently are in no 
hurry to sell, although the crop in some sections 
was better than last season, that of Illinois, for 
instance, being estimated at 500,000 cans larger than in 
1909." Of course, this refers to corn. It’s from the 
Chicago “Tribune.” What do you think of it for 
accuracy ° 
One cannot help wondering how the newspapers 
manage to bungle with such regularity when discussing 
commercial matters. But the fact remains that they 
do. The Chicago “Examiner” on November 17th pub- 
lished an article in which it declared the “lower cost of 
living” to be a “glittering chimera,” which is another 
wav of saying an iridescent dream, or roseate un- 


reality. 


Inaccuracy. 

The article conveyed the information that the reduc- 
tion in prices on food products had taken place only 
in fancy, excepting so far as canned goods are con- 
cerned. On this point it stated that “the big crops of 
tomatoes, peas and corn have brought down the price 
of these vegetables in their canned form.” 

Now, THE CANNER has no objection to anyone tell- 
ing the consumer that canned goods are cheap, as, in- 
deed, they are, as compared to many other kinds of 
food. In fact, we are glad to have this impressed upon 
the minds of consumers, but we wonder, nevertheless, 
where the “Examiner” got the idea that the 1910 crops 
were “big.” We fear it assumed, because general farm 
crops were of good size, that the packs of canned vege- 
tables must also have been large. 





Canned Goods in Mexico. 


HE average stock of canned goods carried by 

retail grocers in Mexico is reported by United 

States Consul Samuel E. Magill, at Guadala- 

jara, to consist of about 85 per cent of Amer- 
ican packed products, 5 per cent of English and the 
balance French and Mexican goods. Consul Magill 
says in his interesting report that ‘should the store be 
owned by a Frenchman, there is a greater percentage 
of French canned goods and less of American. The 
same is true if the proprietor is an Italian or other 
European, indicating the value to any country of hav- 
ing some of its citizens in foreign trade centers to stim- 
ulate demand for home-made goods to which they are 
accustomed.” 

The value of having citizens, or natives, of a country 
represent it in foreign lands cannot be questioned. 
Such a man’s partiality to the products of his own land 
is natural and, in nearly all cases, will persist. 

The canning industry could hardly afford, at least 
at the present time, when the units composing it are far 
from being thoroughly organized, to send special repre- 
sentatives abroad, owing to the heavy expense which 
such promotional work would entail ; but the outlook in 
this direction is very encouraging, for the number of 
native Americans who are pioneering in commercial 
lines in foreign countries is steadily increasing. 

Consul Magill goes into detail as follows: 

“English stock consists chiefly of preserves of large 
variety and good quality, also various teas, breakfast 
foods, etc. The English preserves are well known for 
quality, but grocers have told me that they order them 
at times just to be sure not only of quality, but that the 
packing will be first class, and they would oftener order 
some good brand of American preserves were they sure 
of,having the goods arrive unbroken and as ordered, 
because a shipment from the United States arrives 
more promptly than from England. 

“French goods are sardines, mushrooms, olives and 


FORESTRY AND THE ARMY. 

An editorial in the December Century calls attention 
to a suggestion made in the January, 1894, issue, to the 
effect that the army should be utilized as a permanent 
patrol in those regions where the national forests are 
liable to destruction from great conflagrations. The 
suggestion was originally made by Prof. Charles S. 
Sargent, of Harvard, Chairman of Mr. Cleveland’s 
Forest Commission. 


olive oil. 

“American goods are canned meats, oleomargarine, 
preserves, pickles, baking powder, coffee, condensed 
milk, fine laundry and cleaning soaps, hams, bacon, 
cheese, plug and smoking tobacco, chewing gum, nuts 
and dried fruits, mops, fireless cookers, etc. 

“Denmark sends canned butter at about 95 centavos 
(47 cents) per pound f. o. b. Guadalajara. American 
butter costs more, and the Danish packing and method 
of preservation are superior to American, for the latter 
does not keep so well as the former. The Danish can 
has a double top, the lower part of which fits snugly, 
but is easily removed.” 

What the Consul says in regard to the difference in 
manner and security of the packing of English pre- 
serves as compared with the American goods should 
be taken to heart by every domestic producer of pre- 
serves, jellies, jams, etc., in glass containers. If there 
is a valuable trade in Mexico hinging on the mere pack- 
ing of the products for safe shipment, surely our pre- 
servers aren’t going to allow England to continue to 
virtually monopolize this business. 

We note that the Consul, in enumerating the kinds 
of American canned goods imported by Mexico, in- 
cludes neither canned vegetables nor fruits. The rea- 
son, probably, is that the quantity of such goods 
shipped into Mexico from the United States is alto- 
gether negligible, which is regretable. Mexico is un- 
likely ever to become a really large consumer of canned 
vegetables or fruits, but that doesn’t mean that a con- 
siderable trade with that country might not be devel- 
oped by our packers. 

Readers of THe CANNER will recall that only a short 
time ago we directed attention to the canning of butter 
as a possible means of enabling some in the canning 
industry to operate their plants during a longer period 
of the year. There is a big demand in the tropics for 
canned butter. 





CANNER WANT AD DOES THE TRICK. 


Philadelphia, Nov. 8, 1910. 
The Canner Publishing Co., 
Chicago, Ill. 
Gentlemen: Kindly discontinue ad of mine, as I have 
got the right man through your paper. 
Respectfully yours, 
Joseph A. Fayer. 
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Canned goods business is quiet. This is the 
time of year when grocery jobbers are turning their 
attention from the heavy staples to specialities 
which have a short season. There are, however, 
one or two exceptions, corn being the principal one. 
Statistical Report on Canned Vegetable Pack to Be An- 

nounced Soon. 

The canning trade is eagerly awaiting the Na- 
tional Association’s announcement of the extent 
of the year’s production in the principal canned 
vegetable lines. The statistics will cover the packs 
of tomatoes, corn, and peas, and will undoubtedly 
show a situation of pronounced strength, as the 
figures on both tomatoes and peas will unquestion- 
ably look very small as compared with the 1909 
output of those articles, or even with the average 
annual production of canned tomatoes and peas for 
several seasons past. Everybody interested knows 
already, in advance of the publication of the sta- 
tistics, that the country’s corn pack was larger, 
somewhat, than the pack of 1909, but the figures, 
nevertheless, will show the position of canned corn 
to be stronger than for years. The reasons have 
been explained quite fully in previous issues of 
THE CANNER, but the great strength of corn comes 
from the fact that supplies of this article, when 
shipments commenced to be made, out of the 1910 
pack, were extremely light in all hands. Packers 
had as good as none. So far as they were con- 
cerned, the clean-up was about as close as a clean- 
up ever will be. Wholesalers’ stocks amounted to 
nothing almost, and even the retailers’ shelves held 
about as little canned corn as they ever held at that 
time of year. 

The statistics probably will be forwarded to the 
packers shortly after adjournment of the meeting 
scheduled for Cleveland, Ohio, December 6th. 

Tomatoes—Trading on western pack tomatoes in 
the Chicago market continues slow, but the tone 
is nevertheless firm and No. 3 standards are quoted 
by most middle western packers, including those 
in Indiana at 80c f. o. b. factory. The market is 
also stronger on eastern packing, standard No. 3 
Marylands selling at 72%c to 75c f. o. b. factory, and 
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Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. Ulinois St. Write them 





2s at 50c to 52%c. The undertone East is firm, 
We hear of some No. 3 fancy Ohio tomatoes quoted 
at $1.05 f. o. b. factory, No. 3 fancy New York and 
Michigan at $1.05 factory, No. 3 Indianas at $1.10, 
and some No. 3 Wisconsin packing extra standard 
tomatoes in Sanitary cans at 90c f. o. b. factory, 

Corn—The market holds very strong, and the de- 
mand continues freer than usual at this season of 
the year, and can be regarded at this time as a 
certain evidence of the strength of the situation, 
and also a safe indication that prices will be higher 
later on. Western packers, those who have any 
unsold corn, ask 72'%c f. 0. b. factory. A Chicago 
broker handling a large number of western corn 
accounts remarks that ‘“70c factory corn for stand- 
ard quality is indeed hard to find,” and THE CANNgER 
echoes his sentiments. Fancy Country Gentleman 
corn is quoted at 82'%c to 85c f. 0. b. factory, gen- 
erally at the latter figure. We hear of no Illinois 
packing Country Gentleman below 85c factory. 

Peas—In the cleaning-up process it appears that 
pretty nearly all finest and cheap grades of Wis- 
consin peas have moved out of packers’ hands. Of 
the peas left in Wisconsin there is nothing obtain- 
able below 85c f. 0. b. factory, and goods at better 
than $1.30 a dozen look to be all gone. But there 
are several lots held at 95c to $1.00 f. 0. b. Wis- 
consin factory. 

No one in Wisconsin seems to be pushing sales 
of 1911 packing peas and not much has been heard 
of future business during the past week, though a 
few packers have continued booking some orders 
with their regular customers among the whole- 
sale grocery trade: Regarding the business on 
future peas, Messrs. Frank T. Stare Co., Waukesha, 
Wis., say in their latest survey of the canned pea 
situation, that: “It seems to be a waiting game; 
waiting to see what the other fellow is going to 
do. It may be that no future prices will be gen- 
erally named after the Milwaukee meeting, Decem- 
ber 8-9. This will give each packer an opportunity 
to pump the other fellow.” 

Pumpkin—Demand has been very good of late 
and the feeling is firm. No. 10 standard grade 
Western packing, Indiana pumpkin, is quoted at 
$1.75 factory. The price generally quoted by west- 
ern packers on standard No. 3 pumpkin is 55c 


factory. We hear a price of $1.85 quoted on a lot 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C9. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago Jobbers call. Handy and quick for 
out-of-town shipments. Liberal Loans. La- 
belling. No cartage or switching charges on 
carloads consigned in our care. Drop usa line. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 





CALDWELL 





Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No, 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 


























The H & D Corrugated Fibre Board Boxes 








are in every way superior to wood as a shipping case for food products 
packed in tin, glass, cartons or in bulk. 


You doubt it ? 


Have you tried them? 

Have you one of our boxes at hand? 

Will you send for one—today ? 

Tell us what you pack and how you now pack it. 
You can prove to yourself without expense that the H & D Corrugated 


Fibre Board Box is a safer and better package in every way—is cheaper 
—and its use saves time, freight and goods. 


HINDE & DAUCH PAPER COMPANY 


NEW YORK CHICAGO PHILADELPHIA SAN FRANCISCO PITTSBURG BOSTON 
ST. LOUIS SANDUSKY, OHIO TORONTO, CANADA 


Write to our nearest sales office for samples and prices. 
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of Indiana No. tos pumpkin in Sanitaries; also 60c 

factory on some Illinois packing No. 3s, extra dry. 
Fruits—In this issue the California Fruit Can- 
The California Fruit Canners’ Association’s quotations, 

f. o. b. coast, on 1910 packing canned fruits are as follows: 


é “7 Ne NY | wN, nw wet N 
VARIETY of No NE NES NZ NG NY A. 
ox o8 ox sks 6§ of oS o2 
Zw ZH ZW ZWH ZH ZH ZS Za 
OE. Sascedewes 2.00 1.75 1.60 1.40 1.25 1.15 1.00 
PRPC co cccscccs 2.25 1.85 1.60 1.30 1.20 Mee 
Apricots, peeled. : on 64 :cake oe 
Apricots, sliced... 2.75 bees 
Assorted ....... , 
Cherries (Royal 
eae SM nncs cose LOD 1 TL UL 
Cherries (White). .... ... oss 1.75 1.35 1.26 1.20 1.15 
Cherries (Black). ... at chen “ena: hare “baee ine 
Grapes (White 
WHORE) nc ccces MP ence ‘ccce cose TD cess avas .80 
Peaches (Yellow 
Free) eseeeeees 230 2.00 1.70 1.30 1.20 1.05 1.00 
Peaches (Lemon 
DD: seneveeas 2.30 2.00 1.70 1.30 1.20 1.05 
Peaches (Lemon 
Cling Sliced)... 2.30 2.00 1.70 1.30 1.20 1.05 
Peaches (White 
arr ery ; an 1.30 1.20 1.05 1.00 .... 
Peaches (White 
eG Ds ccae tenes ceca Ce SD CO rrr 
Pears (Bartilett).. 2.60 2.35 2.00 1.80 1.60 .... 1.00 pid 
Piums (Green 
Feary 
Piums (Egg).... 
Piums (Gold Drop) 
Piums (Damson). 
a awn ES : . va 
, Sg F. 3 
VARIETY @595 LNG MSE PR wg mo wFy 
c -~ .@ Hs a a -@ -# Oo 
OxOLr OXOL OXY OF ° os Cg 
ZWZ26 Z2WZ6 2WH 2H 23 2a zXo 
Apples ...... -e- 5.00 4.00 3.75 3.50 2.60 3.75 
Apricots ........ een coee GBD <cce eee 
Apricots, peeled. 4.50 4.00 
Apricots, sliced. ke gene 
Assorted ....... 
Cherries (Royal 
DEE é6cdnpaees suse re cice ae 
Cherries (White) ... Aas ee | 
Cherries (Black). .... awe Bee shea 
Grapes (White 
Muscat) ....... 4.75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
PY “ncuvatnces , ies one ee 
Peaches (Lemon 
ME (cha dewas 5.50 4.75 4.00 3.50 
Peaches (Lemon 
Cling, Sliced).. 5.50 4.75 GHP GED scee stern eas 
, Peaches (White 
BSA sage awe 4.00 3.50 3.00 2.75 pid 
Peaches (White 
Heath, Sliced)... .... wa 440 BBO cose coves eoee 
Pears (Bartlett). 6.25 5.75 5.00 4.50 3.25 2.85 3.00 
Piums (Green 
GAGO) .cccccece cove sane ond. aba dno ee 2.15 
Piums (Egg)..... ...- whee cans. bene nee Ce Ee 
Piums (Gold Drop) .... ade tock maak tee Ce 
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ners’ Association’s price list is revised. It shows a 
number of withdrawals. The market on California 








canned fruits is now in control of second hands, 
There are some peaches and a few pears still in 
packers’ hands on the Coast, but that is about all. 
excepting odds and ends. Advices say that No, 8 
goods are almost entirely out of canners’ hands. 

Advices received this week go to show that the 
stocks of pie peaches left in Baltimore are ex. 
tremely limited. 

Apples—The market is very firm on choice and 
fancy qualities of No. 10 apples, while other stock 
is purchasable at a shade off. Fancy New York and 
Michigan packing 10s are quoted at $2.75 f. 0. b, 
factory, standard Michigan 10s, $2.60 f. 0. b. fac- 
tory, and Michigan fancy 3s at 95c factory. We 
hear a quotation on a small lot of Indiana No, 
3 apples, 77%4c Chicago. A small lot of Michigan 
apple sauce, described as fancy and put up in No, 
10 cans, is offered at $4.40 factory. 

Spinach—One of the surprises of the season has 
been the spinach pack. This is the shortest that 
has been known for some year 

Sweet Potatoes—No. 3 standard sweet potatoes, 
eastern packs, are offered at 70c to 75c per dozen, 
f. o. b. East; No. 10 sweet potatoes are quoted 
f. o. b. East at $2.15 to $2.25. 

Kraut—Standard quality sauerkraut in No. 3 cans 
is offered from Indiana at 52%c f. 0. b. factory. We 
hear of some extra standard kraut, Michigan and 
Wisconsin packing, quoted at 60c f. o. b. 

Sardines—The Maine sardine canning season 
closed yesterday and advices indicate that canners 
have no stock on hand with which to meet future 
requirements of consumption 

Salmon—Prices on salmon are unchanged here, 
firm values being maintained. Red salmon is firm. 
One feature that is of interest to salmon packers 
is contained in the reports which come from jobbers 
throughout the country, that they are already mov- 
ing large portions of the 1910 pack and that, in 
view of the shortages in deliveries, they will prob- 
ably be bare of stocks by spring and will have lit- 
tle left for their summer trade. This is an indication 
that next year’s pack will, like that of this year, 
reach an absolutely bare market, and the 1910 scram- 
ble for supplies will again be repeated in the fall 
of 1911. 


| Dried Fruit Market a 


Local markets along all lines are practically un- 
changed as far as values are concerned, though the 
feeling holds firm. The week’s transactions have 
totaled a fair volume. It goes without saying that 























BUYER WANTED 


One or two business men who can command $15,000.00 
capital as first payment, can buy upon very favorable 
price and terms a canning plant—a money maker right 
up to date—located in one of the best sections of York 
state. 

Upwards of $50,000.00 has been put into the property. 
Insurance of $34,750.00 now carried on buildings and 
machinery. 

This is a live proposition, offered because of the loss 
to the business of the active principal and owner. Entire 
pack of 1911 and 1912 will be contracted for by responsible 
wholesale grocery house now interested. A rare opportu- 
nity—clean to the core. If you can handle a big thing and 
have the money, write 


CHAS. P. SCOVILL 
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KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,600,000 CASES 





OFFICES 


Seattle, Tacoma Spokane Portland San Francisco 
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the market on prunes is very strong. As told in 
Tue CANNER last week the California first-hand 
stocks are very closely cleaned up, and Oregon 
prunes are practically out of the market. The 
stocks of prunes in growers’ hands are also re- 
ported xtremely small for this time of year. 


gail \pples are possibly a little stronger than 
choice, 


they w« Prime are worth 834c to 9c; 

gi4c to 934c; fancy, lle to 11%c. Apple waste is 
worth 334c to 4c. Demand for apples at present 
is quiet. 


Peaches and Apricots—Both lines are quiet, but 
stocks are scarce and prices very firm. A materially 
better demand would advance the market. 


Pickles and Kraut | 


Pickles—Pickle prices are unchanged in the local 








market. Demand for salt stock is very good at 
present. i ; 

There was a well attended meeting of packers 
at the Palmer House yesterday, when trade condi- 


tions, etc., were discussed. 

Sauerkraut—This article is a little firmer at $4.50 
fo. b. Chicago for 40s. A still stronger market is 
anticipated after the turn of the year. 

Cauliflower—No developments ; prices unchanged. 
Imported 60-gal. casks, $12.00 delivered Chicago. 
No domestic cauliflower offered, so far as we hear. 


| Canners’ Supplies me 


The Sanitary Can Company has established 1910 can prices 








as follows: 

Season Prices. Plain. Enamel. 
CE i bab eceawes es GhUthoekbeneaedan cae $10.75 $13.75 
PINs isc 5 gens ours ewnsednne ss heeu kanes 14.75 18.25 
| Sree batvne i per ee seaeaee Se 23.00 
Ne, 3 474” Lividecen esd Greate eesnnene 19.50 24.00 
Wa. 25" 2.200 i hk dni Cab ang rane ished raed 604 4 24.50 
TOONS cccccccesccccccccesece $060ee00e0 Ee 26.50 
i tc c6 esas haamewebht sk ian bes sé ences ae 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
DE SEh sd baG ae eee iedbeebeeendeenad $10.75 $13.75 
EC egsaedigd ede tceeéusscesdacnetes 14.75 18.25 
ee Seite ah madeke oka oaete 19.00 23.00 
2 ence wscde uk keine nena 19.50 24.00 
Sea cede cebnckéenkes be eeeee 20.00 24.50 
fae bs acatieebeahatesede 22.00 26.50 
ee ere a piekelenad beseasace ae 53.00 


Cans—The American Can Company is not in 
position as yet to name prices on packers’ cans for 
the season of 1911. Interest in next year’s can 
quotations is increasing, but nobody knows when 
they will be announced, or what they will be. An- 
nouncement of prices on cans necessarily awaits 
the making of tinplate prices, and these, in turn, are 
governed by the pig tin market, which is made or 
unmade by the London manipulators, who have 
been playing a daring and strenuous game lately, 
making pig tin one of the most uncertain com- 
modities dealt in anywhere in the world. Packers 
must wait awhile, though maybe only a short while, 
before the manufacturers can determine what fig- 
ures they can afford to sell cans at for next sea- 
son’s use. 

In connection with the rumors that the Ameri- 
can Can Company is about to raise the dividend 
rate on its preferred stock, which by the way have 


been denied, the “American Metal Market,” of 
New York, states that “Since the first of this year 
the American Can Company has witnessed one of 


the most prosperous periods in its history. For the 
fiscal year ending December 31, next, net earnings 
are expected to show record- breaking figures. Ameri- 
can Can’s best previous year was in 1909, when net 
profits applicable to dividends were $2,756,151. Al- 
though nothing definite can be stated as to the 
earnings for this year, indications are they will be 
above the $3,600,000 mark.” 
Pig Tin—The syndicate continues to carry things 
with a high hand, and so long as they are able and 


willing to buy up all offerings, they will con- 
tinue to do so. 
The load must, however, have pretty nearly 


reached the straining point, and is not likely to be- 
come easier, as the almost total absence of demand 
from American consumers continues. 

Price has been advanced about 1 cent per pound 
during the week, but in the absence of buyers fig- 
ures can only be regarded as nominal. 


We quote, f. 0. b. New York: 
Spot. December. 
ey SN kod 05 6 1 cai os pees ee Rael 37.40 37.35 
DT I bese Pykmn mn ues pee mneae 37.55 


Tinplates—Business remains dull, with prices un- 
changed as follows: 
Bessemer Steel Cokes. 


IND 64. 5.0)5.0:0:5s-0We side 6:60 sieeO 4s ae AN eee $3.75 
IIs. 55m, 5:0, 6, 4;5) 5001s ne WA w wise mo agb me wie ws erp 3.60 
Og a OR ee ery err cere ere 3.55 
eens 5) 6.0:0-0tn'ciass Widieis: ou.d'a idole ibe de Selle age om 3.50 











talk the matter over with you. 





LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. 
may need other things besides this—but a good, live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Iil. 


(fF. C. WHEELER, Jr., of Baltimore, Manage Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


You 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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F. JOS. SCHULER, PROMINENT INDIANA PACKER, 

PASSES AWAY AT HIS HOME IN CROTHERSVILLE. 

Barely too late for the announcement to be made in 
our last issue came the news, received in a telegram 
from Friend F. Wiley, of Edinburg, Ind., of the death 
of F. Joseph Schuler, one of the most prominent pack- 
ers in the West, which occurred at his home at 
Crothersville, Ind., at noon on Thursday, November 
24. The interment was at Louisville, Ky., on Saturday 
last. 

Mr. Schuler’s death was caused by Bright’s disease, 
and while the news of his passing away will shock and 





ScHULER. 


F. Jos. 


grieve scores in and connected with the canning in- 
dustry, it had been expected for two or three 
months past, when it first became known that he was 
afflicted with the fatal malady. Through it all “Joe,” 
as he was known to so many, bore up bravely, being 
cheered and sustained and tenderly cared for by the 
loving and devoted wife, with whom during a long 
period of his life he was blessed. 
F. Joseph Schuler was born May 26, 1858, at Louis- 
ville, Ky., and was therefore in his fifty-third year. 
When a young man he removed to Crothersville and 
embarked in business as a general storekeeper, in 
which he continued successfully for twenty-three years, 
having one of the largest retail merchandise establish- 
ments in that section of Indiana. Mr. Schuler entered 


the canning business in 1903 and before his death had 
become one of the best known and most popular 
packers in the middle West. He gave to the packing 
business the best of his fine commercial abilities and 
soon ranked as one of the leading packers of tomatoes 
and hominy in his State. 

He was a leader in organization work. To him js 
due most of the credit for the success of the revived 
Indiana Canners’ Association. As its secretary he was 
a tireless worker and his enthusiasm was contagious, 
arousing interest in and winning many members for 
the association. 

Joe Schuler possessed a peculiarly winning person- 
ality. He was generous and just to all, open-handed 
and open-hearted, and of him it may truthfully be said 
that to know him was to love him. He will long be 
missed. 


ARMOUR AFTER CALIFORNIA FRUIT AND HAWAIIAN 
PINEAPPLE CANNING BUSINESS. ~~ 
Regarding the recent advices from California that 
C. H. Davidson of the canning department of the 
Armour Packing Co., of Chicago, has been in that 
state for some time investigating the canning busi- 
ness with a view to becoming a large factor in same, 
a later report says: 

“However, where there is so much smoke there 
is sure to be a little fire, and it is understood that 
the Armour company is now in correspondence with 
several canning firms relative to purchase. That 
it intends eventually to go into the business there 
is little doubt, and it is likely that before long more 
may be known of its future plans. 

“It is also reported that the company is already 
considering taking a hand in the Hawaiian pine- 
apple business. Mr. Davidson says it is now nego- 
tiating for the purchase of the Dole interests, which 
are said to be very extensive in the pineapple in- 
dustry.” 

MAINE BERRY CROP SHORT. 

Bangor, Nov. 27.—The blueberry crop of Wash- 
ington County this year is estimated at 75,000 
bushels, compared with 100,000 bushels in 1909, but 
the quality is much above the average. About 40,- 
000 acres are devoted to blueberry bushes, and it is 
estimated that the owners realize about $2.50 per 
acre, nearly half of which is paid to pickers, who 
harvest the crop with rakes. 
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Fresh Oyster Cans 


“Snapvise’ Slip Cover and “ Sealvise”” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 
Baltimore 


PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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New York, N. Y., Nov. 28, 1910. 


Epiror CANNER: From a strictly news point of view, the 
feature most prominent in the local grocery trade is contained 
in the announcement made from the counsel of the National 
Wholesale Grocers’ Association that that organization at the 
close of its executive committee meeting a week ago at the Wal- 
dorf-Astoria declared itself an active advocate of the adoption 
by Congress of a weight and measure branding law. 

“The tendency toward a higher level of values in canned 
goods lines continues a feature of more than passing note. 
There has been no appreciable increase in distribution in any 
line to jobbers, but the big dealers are taking in stocks 
on contract delivery on a liberal scale. In a good many cases 
retailers are accepting deliveries in full on all descriptions in 
vegetables and fruits, and this, too, in face of the fact that 
the most active period of the year for holiday articles is here. 

Canned Salmon—Deliveries approximating 89,600 cases of 
salmon by water and rail routes for the week caused an easier 
tone in all grades in red fish and a lower market on pink 
talls. At the close the latter offered at $1.30 per dozen in 
jobbing lots. From the dock at least two sales were made at 
$1.25 per dozen. A good deal of pink salmon was landed by 
the steamer ‘‘American’’ on Saturday. These were the first 
arrivals of pink fish (new pack) this season. It is noticeable, 
however, that there is no pressure to sell. A block of 1,000 
eases for prompt shipment from the Coast was reported today 
(Monday) at $1.10 per dozen net cash f. o. b. Coast. It is 
said that this sale cleans up the bulk of the holdings at that 
figure. Spot red Alaska offers now at $1.70 per dozen. 
Medium red talls sold at $1.5714 to $1.60 per dozen. There are 
no chums on spot and no stock in fancy chinook salmon in 
first hands. Sockeye salmon is firm and sparingly offered. 
Demand for fish at the prices is not active. 

Sardines—The 1910 pack on the Maine coast closes by 
limitation of law on Wednesday. Estimates on the total pack 
figure about 1,150,000 cases. Of this quantity it is estimated 
packers are carrying over 200,000 cases. There is no pres- 
sure to sell, and the market, in the absence of offerings, 
seems a little nominal. Buyers, however, are not taking more 
than is actually needed to cover wants of the moment. Do- 
mestic %4 oils, keyless, offer at $3.15 to $3.25 per case. In 
key cans $3.50 is quoted. There are few % mustards. The 
tendency is higher on imported sardines, and all advices indicate 
that stocks abroad for the American market are in close 
compass. There is a jobbing interest only in lobster at $4.50 
per dozen for flats, and $2.50 for halves. Locally a good 
‘interest prevails for No. 2 12-0z. oysters at $1.5244 per dozen 
laid down. No. 2 10-oz. stock sold at $1.45 early in the week. 
There is no pressure to sell. 

Tomatoes—Much has been said of a higher market after 
the resumption of buying early in the coming year. The 
impression seems to be that stocks in first hands are gen- 
erally well held and it is the belief that a start in buying 
on a fair scale would put the market up quickly. A good 
deal of stock in jobbers’ hands will be needed to cover cur- 
rent retail wants up to January 1, and the impression is that 








there is no important surplus to last beyond that time. Of- 
ficial figures on the 1910 pack are awaited with some eager- 
ness. At the close No. 3s full standard Maryland pack of- 
fered at 7214c to 75¢ factory. No. 2s were quoted at 52%c 
to 55¢e, and No. 10s $2.70 to $2.75. New Jersey No. 3s closed 
at 90c here, and No. 10s at $3.10 to $3.20 per dozen. Sales 
of car lots are infrequent. A good business is in progress 
from jobber to retailer. 


Corn—A fair demand has been noted for fancy grade in 
state and Maine packing. Sales of state top grade in small 
lots are reported at 8714¢ to 9214¢ as to brand. Standard 
stock closed at 80¢ to 82%4c. Maine fancy is hard to get 
from first hands. Some lots here sold between jobbers at 
97¥%c to $1 per dozen. Southern Maine style pack in top 
grade is firm. Low grade can be picked up at 75c factory. 
Western corn is offered at 75¢ to 82%c here as to quality. 
Jobbers are seeking some of the finer grades. 

Peas—In this line there is little offered. It is the opinion 
that there will be a scramble for stock later on, as jobbers 
are not supplied to the extent necessary to meet ordinary 
spring trade wants. A sale of a fair grade of western sifted 
stock from first hands was reported at 8714c¢ to 90c here. No. 
1 Alaskas on the spot sold at $1.65. There are some lots 
held out of the market at $1.70. No. 2s are quotable at $1.40 
up, as to grade. There is a good inquiry also fo standard 
grade. Imported peas have been given more attention, espe- 
cially Belgian stock at $9.50 per case for No. 1 Moyens. Interest 
locally centers in the prospective general opening of prices 
on 1911 domestic pack. A report is current that sales have 
been made based on $1.65 for No. 1 Alaskas in western pack. 
The report could not be confirmed. 

Canned Fruit—Buyers are paying more attention to holiday 
articles, and there is now a lessened movement in most fruits. 
Peaches in all grades in California pack are steady. There 
is less stock offered from the South also. Apricots are strong 
at $1.35 for standard No. 2% up to $1.90 for 2% extras. 

Pineapples are firmer on grated in standards and extra 
standards. Little No. 2 standard grated in Hawaiian stock 
is on the market. 

State No. 10 apples fancy grade are quoted at $2.85 to $3 
per dozen factory. A little stock can be had here at $2.90 
per dozen on good standard. Buyers are beginning to look 
around a little more for the fruit. Southern No. 10s are a 
little neglected, owing to quality. Hupson Srreev.. 








Baltimore | 





BALTIMORE, MD., Nov. 28, 1910. 

EDITOR CANNER: The firmer under-current to the tomato mar- 
ket, noticeable when I wrote you last, continued all through 
last week, and the market closed on Saturday decidedly stronger. 
During the last six or eight days there has been a steady 
buying of one-car lots of tomatoes, which seem to have taken 
eare of most of the cheap lots offered, and it is now becom- 
ing very difficult to find tomatoes that will grade as standards 
below 75¢ per dozen. There are some lots offered at 72%e, 
but they hardly come up to the grade of standards, although 
they are offered as such. Present conditions are decidedly en- 
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Peoria, Illinois, Oct. 13, 1910. 


C. J. TAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, I1l. 


Gentlemen :— 

Yours of the 10th inst. received and in 
reply will say that we consider your tempera— 
ture control system which you installed in 
our canning factory at Warrensburg a very 
valuable purchase. It is very accurate in 
its work and in every way satisfactory. 

Yours truly, 
CHAS. D. OFF. 
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to tomato holders and they confidently expect a muel 
early in the new year. Considerable inquiry 
has come into Baltimore during the past one or two weeks 
for blocks of tomatoes, to be paid for now and held for sixty 
Some little business 


higher market 


to ninety days for shipping instructions. 
f this kind has been transacted, but as a rule sellers’ and 
buyers’ ideas are too far apart, and thus the broker fails in 
his efforts to get them together. Holders figure that if they 
have to carry the goods for two or three months they might 
as well take chances of the market and, if there is an advance, 
thus reap the benefit themselves. On the cther hand, the buyers 
figure that unless they can get the tomatoes at what they 
deem to be a bargain price, they do not care to buy on today’s 
market, but would rather take chances, hence there is a stand- 
off at present on these deals for futher shipment, but I believe 
that the tug of war will end in favor of the holders. Another 
encouraging feature in the situation is the fact that a good 
many inquiries are coming from New York city and the East, 
showing that the jobbers in that territory are not loaded up 
and will have to come to this market in the long run for their 
No. 2 tomatoes are also firmer, being now 
Baltimore or 52%4c net f. o. b. country factories. 

Apples are firm. Raw stock is extremely high and very few 
»f the Baltimore packers have nerve enough to put up the goods 
at the present cost. It is necessary for them to get 7744c to 
80e for No. 3 and $2.30 to $2.40 for No. 10 to get their 
money back, based on the present cost of raw material. Unsold 
stocks are extremely light and, as the demand continues good, 
the new year will open with very few apples left on hand 
unsold. Pears are also firmer and continue to go out in a 
very satisfactory manner to the packers. The aggregate 
stocks are light and as no one holder has any large quantity, 


requirements. 
strong at 55e 








there is not likely to be any easing off in the market during 
the winter and spring, but on the contrary higher prices are 
very probable. 

Cove oysters continue very firm on the basis of 72146 to 75¢ 
for No. 1 5-oz. The packers are doing very little, as the 
shippers of raw oysters for immediate consumption have been 
so busy for the holiday trade and have paid such prices for the 
raw stock that the market for raw oysters has been higher 
than the cove men have felt justified in meeting. There may 
be some cheaper raw stock during the first two weeks of De- 
cember, but much depends on the weather. One very dig- 
couraging feature to the oyster packers is the poor yield that 
they are getting out of oysters this season. Of course, this 
affects the cost very much. The price per bushel is not always 
a safe criterion on which to base an opinion. Some times 
oysters at 50¢ a bushel are cheaper in the long run than other 
oysters at 30e per bushel, because of the heavy yield of meat 
out of the 50¢ grade. Most of the packers are only willing 
to book business for immediate shipment, very few of them 
having nerve enough to take chances on entering orders at 
the present market for later delivery. 

Berries were rather dull last week, but there was a fair 
demand for cherries. Peaches were also dull, but as there are 
very few peaches on hand in Baltimore, the smaller inquiry 
has no effect on the market. TARTAR. 





Portland 
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‘George, that Chicago Land Show is a hummer. I 
spent the whole afternoon there and the time was entirely 
I do not blame you in being interested in the 
If people knew the 


too short. 
spreading of the canning business. 
quality of canned goods, as you and I know them, there 
would be a whole lot of better fed families in the United 
States 

“By the way, | ran across an exhibit like the one I 
suggested to you the other morning. There was an 
awful crowd of women around it, but I snuggled in to 
hear the comments of the crowd. 


“Of course, one or two turned up their noses and told 
how much better they could can things at home. But 
the majority were simply astonished to see how fine the 
goods were, both in looks and taste, and the cans were 
cut open right there in front of the people. Over the 
booth it said ‘HART-MICHIGAN.’ 


“I suppose Mr. Hart has the big head like some other 
people I know, too, like WESTCOTT-BUFFALO.” 


“Ha, ha, that is where you get left, Mary. The packer 
who showed so much enterprise was BILLY ROACH of 
HART-MICHIGAN, and he certainly gave some of those 
Southern and Western fellows a hard nut to crack, in 
order to beat the old State of Michigan. 

“It won't be long before these displays of canned goods 
will be an annual event, just as we talked the other 
morning.”’ 





PORTLAND, ME., Nov. 28, 1910. 

Epiror CANNER: ‘‘It is a wise child that knows its own 
father,’’ and a wiser one that knows the location in packers’ 
hands of a ear of Maine fancy corn. ‘*Subject to approval of 
price when made,’’ the writer has begun to enter orders for 
1911 pack! ‘‘Coming events cast their shadows before,’’ 
and the ‘‘shadow’’ in this case is significant. I trust that 
Ananias will keep in politics this season and not prophesy 
as he did this year, that there would be an overstocked mar- 
ket. From now on, sales of spot Maine corn will be from 
jobbers’ hands, until the pack of 1911 is imside the cans, 
That the price must advance is patent. 

The packing of sardines is about finished, and will be 


THE LATCHFORD 
CORN HUSKER 


CONTINUOUS FEED, LARGE 
CAPACITY AND NO WASTE 














Among our satisfied customers of the past 
season the Portland Packing Company at 
Portland, Maine, are so well pleased after us- 
ing six Latchford Huskers that they favor us 
with their order for 25 machines for 1911. 


The Latchford may cost somewhat more 
than other machines for the same purpose 
but you get value for your money in capacity, 
principle, mechanical construction, and the 
fact that the machine does not waste corn as 
other machines do in cutting the butts. 








For further information address 


Sprague Canning Machinery Co. 


Daniel CG. Trench & Co., General Agts. 
5 Wabash Ave., Chicago 
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THE UNITED STATES CAN CO. 


CINCINNATI, OHIO. 


Our factory at Cincinnati will operate the entire year, 
enabling us to make prompt shipment of Standard Soldered 


Cans and Sanitary Cans for fall and winter canning. 


Are you thinking of packing Pork and Beans, Sauer Kraut, 
Sweet Potatoes, Hominy, or anything else? If so, a postal 
card will bring a salesman with samples and our best 


proposition. 


We furnish what we consider the best Double Seamer on 
the market. We keep these machines in stock, sell them 
outright or rent them—and furnish skilled workmen to set 


them up and instruct packers how to use them, free of charge. 


~“O~Gjo-“o~ 
THE UNITED STATES GAN CO. 


CINCINNATI, OHIO. 


Oo. C. HUFFMAN, President. 
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short. Quarter-oils were sold this week at $3.25 factory, and 
some at $3.35. 

It looks as if there would not be a case of No. 1 canned 
herring put up. No good ones have appeared. Ground fish, 
like cod, haddock and pollock, have become very scarce, as 
well as lobsters. If some practical action is not taken, both 
by the national and state governments, to stop catching spawn- 
ing fish, the end is not very far away. I have sounded the 
alarm again and again, but it has fallen on deaf ears. A 
reat hue and cry has lately been made and romantic accounts 
given of the seizure of some eight carloads of herring for 
violation of the pure food law, but if the facts are as pub- 
lished, the seizure is without warrant. It was said that these 
fish were full of some kind of red shrimp, ete. It is probable 
that they were filled with the small red seed, the natural food 
of many fish, and as ‘‘harmless as doves.’’ Why, this food 
js the very best to make mackerel, herring and many other 
species fat and large. I much fear that some food inspectors 
know as much about fish as a politician knows about states- 
manship. Still, the facts may be different from the published 
statement. 

The number of calls for Maine No. 1 apples are plenty, 
but very few offered, while the sales of pumpkin and squash— 
much larger than ever before—have drained the market. 
Blueberries vanished long ago. 

The canning business of Maine will sail along serenely 
for the next few months under jury masts! The outlook for 
1911 is the best I have seen for many a year. INDEX. 
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SEATTLE, WAsH., Nov. 26, 1910. 

EpitoR CANNER: With no ‘‘spot’’ goods to sell and brokers 
refusing to list future orders, the canned salmon market at 
the present time has few interesting features. Even the trad- 
ing among second hands seems to be at a standstill, as most 
of those who bought for speculation have sold all of their 
holdings at an advanced price and these stocks are now in 
the homes of wholesalers, who are holding them for their reg- 
ular trade. 

It is more than likely that the packers will have more 
salmon to offer next year. This will be especially true of the 
cheaper grades, as the production of reds and sockeyes will 
be about the same. In pinks, however, the pack will run a 
little larger. This year a number of the packers, in view of 
the market condition that was existent in the spring of 1910, 
ent down their pack of pinks, and several canneries in the 
pink districts were closed altogether. This year these canner- 
ies will be operated, and one or two new ones will be added. 
Puget Sound will undoubtedly come in with a pack of pink 
salmon. These salmon run on the sound every two years, 
and last year was an off year, with the result that virtually 
no pinks were produced. This year a fairly good run is 
expected. SOCKEYE. 
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New York Dried Fruit Market 








NEw York, N. Y., Nov. 28, 1910. 

Epitor CANNER: A lull in jobbing interest for dried fruits 
and nuts followed the late holiday, but it is anticipated that 
a good deal of activity will be seen a little later on in con- 
nection with Christmas wants. The Thanksgiving distribu- 
tion in holiday fruits was large, and many jobbers are credited 
with being closely sold up. In the staple articles, evaporated 
apples show marked strength. Some holders of fancy grade are 
refusing to sell 1910 pack at 12c, but it is possible to buy 
on firm offer at 114%4e to 11%c. A few jobbing sales of prime 
stock have been made at 9%4c. In a large way 914¢ to 91%4e 
has been done. Choice in 1910 crop for prompt delivery is held 


at 10%c. This figure has been paid for several small lots 
here, There was a fair call for cold storage prime, and at 


the close on Saturday good prime sold up to 9c, with 8¢e 
quoted inside. Only a moderate interest is reported in sun- 
dried stock, and fruit has to be unusually good to reach 64c¢. 
A good deal of fruit has sold on export orders at 6¢ to 6\4c. 
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Common to fair cold storage prime had a fai¥ outlet at 514¢ 
to 64%c. Waste is firmer, and so far as this market is concerned 
nothing is to be had under 3%c, with 3%¢ quoted in some 
anstances. Chops sold in a small way at 4%c to 444c. Canadian 
waste met a fair sale at 344¢ to 3%c. Chops are held at 3%e 
to 4c. Stock at these figures offers in barrels in carload lots. 
The make of dried apples is limited. A few sales in rasp- 
berries are reported at 2544c per pound. Cherries at the close 
were higher, with 16¢e quoted. No interest is reported in 
huckleberries. 

The market was a good deal firmer on prunes at the close, 
but there was no more than a jobbing business. Dealers are 
awaiting the arrival and delivery of goods bought under early 
contracts, and pending these deliveries they are buying from 
hand to mouth. In most cases 10¢ is quoted inside here on 
30/40 Santa Clara stock. A few 40/ sold at 914¢ and 50/ are 
held at 8%c. The Coast market on all medium and small 
sizes is given as 5%c to 5%e four-size bag basis. Local deal- 
ers are not interested in offerings for later shipment. Oregon 
prunes are stronger, with 30/40 held up to 9%c here. The 
feeling here is that a higher market will be seen later. 

Seeded raisins are dull. There is an easy tone on fancy in 
1-lb. cartons, with eastern stock quoted at 64%4c. Coast fancy 
offers up to 7c, but less money will buy on firm offer. A 
bid of 4%c f. o. b. Coast was accepted on fancy for prompt 
shipment. HELLGATE. 


CHICAGO A GREAT WHOLESALE GROCERY MARKET. 

chicago can boast the largest and best appointed 
wholesale grocery houses in the United States. These 
are not outdone by the wholesale houses in any other 
line of commerce. The salesrooms are the most elabo- 
rate in design and finish to be found anywhere. 

Another point of superiority of the Chicago houses 
is the shipping facilities. All are connected with the 
Chicago underground railway, which taps the entire 
business section, connecting with all railroads. Goods 
are shipped to and from all lines without being exposed 
to the elements. 

Chicago’s growth in the grocery field has been greater 
than that of any other market in the country. This 
city is now competing successfully on ground that long 
had been conceded to be the exclusive property of other 
markets. 

This growth is easily explained. Chicago is the 
center of the producing sections of the United States. 
In the fertile territory surrounding it the best raw ma- 
terials that go into the making of foodstuffs are pro- 
duced. This gives the merchants here the choice of the 
yields and makes the city the logical distributing point 
for all the products, raw or manufactured. 

Then, Chicago’s location makes it the legitimate cen- 
ter of the country’s commerce. It is the heart of the 
land and is handy to every place. Its railroad and 
marine transportation facilities are unsurpassed. Forty 
railroads link Chicago with every state in the union.— 
Chicago Tribune. 

CHEAP PEAS SCARCE. 

Advices on the New York market say that peas of 
good standard quality at anything less than 85c are 
scarce, but the buyers are not inclined to pay more 
than 8oc at the outside, and business is at a standstill, 
except for occasional small resales of stock that was 
bought cheap and shows a good profit at a little under 
the current market quotations. 
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Mr. A. M. Johnson, of the Wisconsin Pea Canners’ 
Company, of Manitowoc, spent part of the week in the 
Chicago market. 

George W. B. Roberts, of Thomas Roberts & Co., 
of Philadelphia, was a visitor in the New York canned 
goods trade on Tuesday last. 

J. H. Hicks, of the Hudson Wholesale Grocery Com- 
pany, Hudson, N. Y., was a visitor in the New York 
grocery market on Wednesday. 


Personal Paragraphs 








John Owen, of Hartford, Conn., has joined the sell- 
ing force of Lewis DeGroff & Sons, of New York. 
Mr. Owen was identified with the firm of F. H. Leg- 
gett & Co. for nearly ten years. 

Tom Nugent, the well-known tomato packer of 
Jamestown, Ind., was in Chicago this week, making 
his headeuarters with the J. M. Paver Company, 53 
River street. 

Everybody is commenting on the energy and earnest- 
ness of Frank Gorrell in working for the advancement 
of the interests of the National Canners’ Association. 
Mr. Gorrell is doing very effective work—and it is 
counting, too. 

F. B. Caswell, manager of the Standard Importing 
Company, of New York, returned on Friday from a 
visit to Philadelphia, where he went to establish a 
branch of his firm. This new addition will be in 
charge of H. Touvim. 

President S. C. Jones, of the National Canned Goods 
and Dried Fruit Brokers’ Association, was in Chicago 
Saturday, when he had a conference with Secretary 
James Hobbs. Together they discussed various mat- 
ters concerning their organization. 

Messrs. C. F. and James J. Wittenberg, of the Cedar- 
burg Canning Company, Cedarburg, Wis., were among 
the prominent packers who visited the Chicago market 
this week. They made their headquarters while here 
with the J. M. Paver Company, 53 River street. 

A. C. Clark, of J. M. MeNiece & Co., of New York, 
returned to his desk on Friday after a week in Wash- 
ington and Old Point Comfort. He was accompanied 
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on his trip by Mrs. Clark. 


The trip was the honey- 
moon for the couple, Mr. Clark having surprised his 
friends by joining the ever-increasing army of Bene- 
dicts. 

Alfred H. Beckmann, Secretary of the National 


Wholesale Grocers’ Association, was surprised on 
Thursday by a substantial remembrance from the offi- 
cers and members of the executive committee of that 
organization in the shape of a chest of silver from 
Tiffany’s. The occasion was the celebration by Mr. 
and Mrs. Beckmann of the twenty-fifth anniversary of 
their wedding day. : 

One of the cleverest of canned goods advertisers js 
Harry P. Strasbaugh, of Strasbaugh, Silver & Co., of 
Aberdeen, Md. Mr. Strasbaugh has the trick of turn- 
ing off catchy phrases that instantly gain the reader’s 
attention and that hold it as well. Mr. Strasbaugh has 
done some very clever work in pushing his well-known 
“Blue Bell” brand of tomatoes, which, by the way, are 
an exceedingly nice piece of goods. 

After December 1st, George Brent, who has very 
capably filled the office of Assistant Secretary of the 
American Specialty Manufacturers’ Association under 
Secretary J. T. Austin, will become acting secretary of 
that organization to serve until the new secretary is 
appointed, which will probably be at the meeting of the 
Board of Directors on December 15th at the associa- 
tion headquarters in New York City. 

THE CANNER is pleased to be able to report that Mr. 
William J. (Deacon) Tilghman, the veteran Chicago 
broker, who was operated on at the Evanston Hospital 
about two weeks ago, is making good progress and will 
probably be back at his office in another fortnight. Mr. 
Tilghman was operated on for an old trouble, a rup- 
ture, but we understand he had to be hurried to the 
hospital during the night. “Deacon” Tilghman is the 
grand old man of the Chicago canned goods trade, has 
scores of good friends in all parts of the country, and 
all will be glad to learn that he is coming along splen- 
didly through his illness. It will be recalled that only a 
few weeks ago Mr. Tilghman celebrated his seventy- 
fifth birthday with a large reception at which many 
notable people were present. 
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We solicit your STORAGE. 


ing charges. Rate of insurance, 42 cents 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


325 North Clark Street, 
CHICAGO, ILL. 
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= News of the Canners’ Associations 








~ SCHEDULE OF CANNERS’ ASSOCIATION MEET- 
INGS. 
National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 
National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10, 1911. 
Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 
New York State Canned Goods Packers’ Association, 
Rochester, Thursday, December 8. 
Wisconsin Canners’ Association, December 8 and 9, 
at Republican House, Milwaukee. 
Minnesota Canners’ Association, Old Capitol build- 
ing, St. Paul, December 13, 14 and 15. 
Tri-State Packers’ Association, annual meeting, 
Wilmington, Del., January, 1911. 
Canners’ League of California, annual meeting at 
San Francisco, January 12. 
Ohio Canners’ Association, Memorial Hall, Dayton, 
week of January 9, 1911. 
National and State Association Officials, and Packers, 
Cleveland, O., December 6, at Hollenden Hotel. 











Wisconsin Pea Packers’ Association to Hold Annual Con- 
vention Next Week. 

It is certain that there will be a large attendance at 
the annual convention of the Wisconsin Pea Packers’ 
Association, which will be held December 8 and 9 at the 
Republican House, Milwaukee. The Wisconsin can- 
ners’ meetings are of national importance and draw at- 
tendance from pretty much all over the United States. 


Anxious for Information as to Milwaukee Meeting of Na- 
tional Canners and Allied Associations. 

The past week developed increasing interest in the 
convention of the National Canners’ Association and 
Allied Industries, scheduled for Milwaukee, Wis., Feb- 
ruary 6 to II, 1911, as evidenced by the inquiries for 
information concerning the programme, railway rates, 
etc. 

The program is being arranged by the officials of the 
interstate organizations, and will be announced in due 
course. Enough interest is being taken in the conven- 
tion to clearly indicate that a record-breaking attend- 
ance is virtually certain. 


Brokers Are Engaging Boxes for Canning Machinery and 
Supplies Exhibition at Milwaukee. 

Fully a dozen canned goods brokers in various parts 
of the country have sent in their orders for boxes at the 
exhibition of canning machinery and supplies, to be 
held in conjunction with the coming national canners’ 
convention at Milwaukee, February 6 to 10, IgIT. 
These boxes will be used as headquarters, much the 
same as regular exhibitors make use of booths. Our 
understanding is that they will be arranged around the 
exhibition of machinery, etc., and that these boxes 
will be headquarters of the various brokerage concerns, 


affording them a place and opportunity to meet their 
packers not hitherto included in the arrangements for 
previous annual conventions. 


Straw Vote Indicates Many Brokers Will Attend Coming 
National Canners’ Convention. 

Returns so far received from the straw vote taken by 
Secretary James Hobbs of the National Canned Goods 
and Dried Fruit Brokers’ ‘Association, to gain some 
idea as to the probable attendance of members of that 
organization at the National Canners’ convention at 
Milwaukee in February, indicate that there will be a 
large number of. brokers present from all parts of the 
country. 


Machinery Men to Meet at Milwaukee Next Week to Allot 
Space for Exhibits. 

In accordance with the notices to members of the 
Canning Machinery and Supplies Association, issued 
a short while ago by Secretary James A. Hanna, the 
directors of the Machinery Association will gather at 
Milwaukee on Friday, December 9, for the purpose of 
allotting space to all exhibitors whose applications are 
in hand at that date. On account of the importance of 
the matter we deem it proper to repeat here the fol- 
lowing portion of Secretary Hanna’s recent communi- 
cation to the members of the Canning Machinery and 
Supplies Association : 

. The power will be furnished, and is electrical, of 220 
voltage for power and 110 for light, current alternating. Ar- 
rangements can be made also for steam and water. 

Each exhibitor must furnish his own motor, which he 
can either bring or rent in the city. 

All applications must be accompanied by check covering 
amount, at $10 for first space and $2.50 for each additional 
space, the unit of space being 100 aquare feet, and as nearly 
square as practfcable. 

The annual dues for the year \J11 will be due December 
1, 1910. Promptness in sending in this amount, $15, will be 
very much appreciated. 


Second Annual Meeting of the American Specialty Manu- 
facturers’ Association. 

The second annual convention of the American Spe- 
cialty Manufacturers’ Association was closed a few 
days since at the Waldorf-Astoria, New York, fol- 
lowing a two days’ session. Of the 122 members 
in the organization, nearly seventy were present. The 
records of the association show a gain for the year 
of forty-two members. The most important work 
accomplished at the sessions was the decision to incor- 
porate the association under the laws of the state of 
New York. This was done by a unanimous vote on 
Friday. This act relieves the individual members from 
liability. Charles Maase, attorney for the association, 
offered the articles of incorporation for discussion. 
It was decided that the matter of location of the head- 


» quarters of the association be left to the new board of 


directors. Associate membership is to be given those 
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Ancuon ~~ Non -Acid 


Used and approved by many of the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL, 


Soldering Flux 























22 CHE CANNER AND DRIED FRUIT PACKER. 





TWENTY-FIVE DOLLARS IN CASH PRIZES FOR 
BEST SUGGESTION ON HOW TO PROFITABLY 
OPERATE A CANNING FACTORY THE 
YEAR ’ROUND. 


THE CANNER has decided to add $10.00 to Wescott- 
Buftalo’s offer of that sum for the best suggestion re- 
garding how to operate a canning plant profitably the 
year ’round, making the cash prize for the suggestion 
decided by the judges selected by Mr. Wescott to be 
the best $20.00. 

The judges will be: Messrs. C. H. Bentley, of the 
California Fruit Canners’ Association; P. Hohenadel, 
Jr., of Janesville, Wis., and John C. Winters, of Mount 
Morris, N. Y., who are among the most experienced 
and widely known men in the canning industry. 

In addition, THE CANNER will give $5.00 cash for 
next best suggestion along this line. 

This is a matter in which a large percentage of pack- 
ers are directly interested, because of the fact that the 
average canning factory is Operated during too short 
a period of the year. 

Suggestions submitted will be passed upon by three 
of the leading canners of this country, representing 
eastern, western and Pacific coast factories. All sug- 
gestions should be forwarded to George F. Wescott, 
White Building, Buffalo, N. Y. 

Think the matter over and write him your ideas re- 
garding the profitable operating of a fruit or vegetable 
cannery during a longer period of the year. The com- 
petition is OPEN TO ALL, processors as well as 
packers, 











in kindred lines of business, but no real specialty manu- 
facturers will be admitted to the association except as 
an active member. The associate members will not be 
allowed to vote, but may participate in the discussions 
by the consent of a two-thirds vote of active members. 
Associate members will be allowed the use of the 
stamp or seal of the association. The word “incorpo- 
rated” is to be put on the stamp when the legal for- 
malities of incorporation are completed. The board 
of directors of the reorganized association will be made 
up of the president, three vice-presidents, treasurer and 
nine others. Following the vote and discussion on this 
important matter, the election of officers was declared 
on the regular nominations, to-wit: 

Officers—Walter H. Lipe, Beech-nut Packing Co., 
president ; Louis Runkel, Runkel Bros., Inc., first vice- 
president; A. J. Porter, Shredded Wheat Co., second 
vice-president ; W. M. McCormick, McCormick & Co., 
third vice-president. 

Directors for one year—C. E. Pickett, Pacific Coast 
Borax Co.; B. T. Babbitt Hyde, B. T. Babbitt, Inc.; 
W. F. Axton, Axton-Fisher Tobacco Co. 

Directors for two years—J. D. Lewis, N. K. Fair- 
bank Co.; Andrew Ross, Kellogg Toasted Corn Flake 
Co.; Samuel S. Fels, Fels & Co. 

Directors for three years—]. E. Linihan, United Ce- 
real Mills, Ltd.; C. T. Lee, Libby, McNeill & Libby; 
W. B. Cherry, Merrell-Soule Co. 

The work of the convention as summed up in the 
resolutions passed at its close showed approval of the 
national pure food law as follows: 

Resolved, That this association approves of the national pure 
food law of June 30, 1910, and its effectual enforcement. 


Further, Resolved, That it is the sentiment of this association 
that state pure food laws should universally conform to the 
provisions of the national law, thus obtaining uniformity jn 
legal enactment, simplicity in enforcement, preventing compli- 
cations in manufacturing and additional cost to the eon. 
sumer. 

Resolutions were also passed acknowledging the co- 
operative aid of the National Wholesale Grocers’ Asgo- 
ciation and the National Association of Retail Grocers 
in the betterment of trade conditions in matters of 
legislation and in the general protection of the inter- 
ests of members. Other resolutions of thanks were 
passed complimenting the work of the various commit- 
tees and the speakers before the convention. 

At the suggestion of Louis Runkel, the association 
decided to continue the committee on legislation. It 
was decided also to continue the committee on pub- 
licity. The resignation of J. T. Austin as secretary 
of the association was accepted. The appointment of a 
successor in this office has been left with the incoming 
board of directors and officers. Pending his appoint- 
ment, Mr. Austin holds office until January 1, but after 
December 1 George Brent will assume office as acting 
secretary. A meeting of the new board of directors 
has been called for December 10 next, in New York 
headquarters. 

Among the speakers who addressed the convention 
were Fred R. Drake, of Drake & Co., Easton, presi- 
dent of the National Wholesale Grocers’ Association, 
and T. P. Sullivan, of the National Association of Re- 
tail Grocers. Mr. Drake took as his topic “The Spe- 
cialty Salesman,” and gave an interesting talk on the 
duties of the individual and the obligation of the 
manufacturer who sends him out and the jobber upon 
whom he calls. Mr. Sullivan in his address sought for 
more cooperation from the manufacturer, and scored 
the jobber who, he claimed, was making it difficult for 
the retail grocer to succeed. 

Prominent among the guests of the association were 
D. H. Bethard, of Peoria, Ill., and William Judson, of 
Grand Rapids, Mich., both former presidents of the 
National Wholesale Grocers’ Association. These visi- 
tors were in New York to attend a meeting of the 
executive committee of the National organization at 
The Waldorf. 





MORE PINEAPPLE CANNERIES IN FORMOSA. 

The pineapple industry in Central Formosa is 
developing. Consul S. C. Reat, of Tamsui, states 
that in the Taichu prefecture, which grows pine- 
apples in abundance, there are two canneries operat- 
ing. The total product this year will reach 100,000 
tins. The market for the goods is mostly in Japan, 
and some go to Manchuria. Two crops are grown 
annually. 


WHOLESALE GROCERY BURNS. 

The stock of Harris Bros. and Company, whole- 
sale grocers, Birmingham, Ala., was completely de- 
stroyed by fire a short time ago. The stock con- 
sumed was valued at $13,000. The insurance on it 
was $8,000. 











MICHIGAN 


BEANS 


ANY QUANTITY - - 


ANY TIME 


[ASK FOR OUR QUOTATIONS 


We operate the largest line of Elevators in the best Bean section of Michigan 


SAGINAW MILLING CO. - 


Saginaw, Mich. 
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| The Morral Green Corn Husking Machine 


The Morral Green Corn Husking Machine has proved a great success the past season and has made a great 


record for a new machine. 


We placed 38 of these machines in ten different factories, and every machine did 


satisfactory work, and did not have a single machine condemned. The Morral Corn Husker has great capacity 


which makes it a very paying proposition to the canner. 


It can be operated at a speed 


of 90 ears per minute, and one man can feed it. It has a Patent Auto- 
matic Butting Device whereby the butt ends of the ears are removed 


at the proper place without the feeder adjusting the same. 


It has a 


force feed and does not choke up like some other makes of huskers. 
It is simple and strongly built, and if you are in the market for husking machin- 
ery it will pay you to write for further information, and see this machine 


before you buy. 





Morral Bros., Morral, Ohio. 
Gentlemen: 

of your Morral Huskers, for our season of 1911. 

faction, as this additional order will attest. 


Morral Bros., Morral, Ohio. 
Gentlemen: 
work; we are satisfied. 


what you have done for the packers, we remain, 


Write for circulars and further particulars. 


TESTIMONIALS 


We used four of your huskers this season; we put up our entire pack with them. 
They are all you claim for them. 

Morral huskers, for he knows that the corn will be husked. 
slack up, but keep right on with a steady stream of corn; always ready and -at all times. 





Eureka, Ill., Sept. 9, 1910. 


We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 
The twenty-five bought this year have given us thorough satis- 


Yours truly, 

DICKINSON & CO., By Gene Dickinson. 
Spring Valley, Ohio, Oct. 24, 1910. 
They do the 
It becomes a pleasure to pack corn when one has the 

They do not begin to lay off about 3 P. M., and 
Thanking you for 
Very truly yours, 

THE SPRING VALLEY PACKING CO., 
Per G. W. Snook, Mgr. 


Address 


MORRAL BROS., Morral, Ohio. 


























STRUBLE-OECHSLI BROKERAGE 60. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma, 


CODES: ARMSBY’S 1909 AND UNITED STATES 





Correspondence Solicited 





Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


eS 


LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 




















Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















Fruit, Vegetable & Ketchup 
Processor Wanted 


We desire to engage a young or middle aged man, expe- 
rienced in the packing of fruits and vegetables, also ketchup. 
Past record must be such as to bear the most rigid investigation. 
For the services of a man of this kind, we offer a desirable 
position. State with whom employed previously,age, whether 
single or married, salary expected, with full particulars. 


THE BURT OLNEY CANNING CO. 


Oneida, N. Y. 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They app 
in the first and third issues in each month and cover topics of direct interest to canners, picklers, kraut cutters and preserves, 





Utilization of Cracked and Waste Peas. 

One of our subscribers writes us that while they are 
threshing peas they have a considerable quantity of cracked 
and waste peas. During the last season they tried to 
feed this waste to hogs, but were unable to get it all con- 
sumed, and they are now looking about for some means of 
preserving the waste peas for a month or two so as to 
provide feed for their hogs over a longer season. They 
suggest formaldehyde as a preservative, and ask our ad- 
vice on the matter. We wrote them as follows: 

‘Replying to your inquiry, we take it that you wish 
to preserve the waste peas in a fairly moist condition, such 
as they are in as separated from the peas for canning. 
Formaldehyde, while it would undoubtedly hold these peas 
in a moist condition if sufficient quantity is used, would 
hardly seem a desirable preservative. Peas contain a con- 
siderable amount of proteid matter and formaldehyde unit- 
ing with this would render same somewhat indigestible. Also 
it is probable the preserving action of the formaldehyde 
would be reduced, as this seems to be the case with milk, 
that is where only small quantities of formaldehyde are 
used in milk the amount present appears to decrease through 
the reaction with the milk proteids. Of course, if sufficient 
is used the preservative action could be maintained for 
the time desired, but the digestibility of the peas would 
probably be affected. 

‘‘In regard to benzoate of soda, the peas not being very 
acid the benzoate would not be as efficient a preservative 
as with acid products, such as catsup and tomato pulp, so 
that considerable amounts of benzoate would be necessary 
to hold the peas. 

‘‘Tf you wish to use a preservative probably salicylic 
acid would be the most desirable, the peas being just barely 
covered with water containing about three-tenths of 1 per 
eent salicylic acid. This should hold the peas for a couple 
of months or so, though, of course, the liquor on the peas 
would gradually get weaker in salicylic acid as this was 
taken up by the peas, but we believe the amount suggested 
would be sufficient so as to avoid spoilage during the period 
mentioned. 

‘“‘Of course, the storing of peas, if placed in barrels in 
a fairly cool place, would help to prevent spoilage, mak- 
ing it possible to use a smaller amount of salicylic acid. 
The amount of acid suggested should not be taken up by 
the peas in quantities sufficient to be injurious where the 
peas constitute only a portion of the ration or are fed 
only over a period of a few weeks. 

‘¢Another method of disposing of the waste peas would 
be to make them up into ensilage. If you are putting down 
the waste from the viners the peas could be put into the 
silo along with the vines. Of course, unless you have a 
considerable amount of waste peas, it would be difficult to 
work them up into ensilage, as considerable bulk is neces- 
sary to secure proper fermentation in making the ensilage. 

‘‘Tf you have a space over your boilers where the waste 
peas could be dried, of course, this would be a satisfactory 


method of keeping the excess over what you could fee 

during the canning season. The peas could then be feq 

at any time of the year desired.’’ 
Corrosion of Tinplate by Canned Squash. 


«» Nov. 26, 





National Canners’ Laboratory. aon. 

Gentlemen: We are sending you a No. 3 can which was filled 
with squash in 1908, You will notice the condition of the tin 
It looks to us like a very poor quality of tin, as we have never 
known or heard of an instance where squash packed in tins has 
shown this condition in this length of time. Please give ys 
your report as quickly as possible. 

Yours very truly, 








Our reply to the above follows: ‘‘Referring to yours 
of the 26th we received the No. 3 ean, which had been 
filled with squash, and in regard to the corrosive action 
shown on the tinplate will state that squash and pumpkin 
are among the most corrosive products as regards action 
on tinplate; there is only one other vegetable or fruit prod- 
uct packed, which, as a rule, exerts more corrosive action 
and that is rhubarb, though blueberries and huckleberries 
are also very corrosive. 

‘*Analyses of pumpkin and squash made by the Massga- 
chusetts State Board of Health show from 150 to 200 milli- 
grams of tin per kilogram of squash or pumpkin dissolved 
when packed in tin cans. Our own investigations would 
indicate an equally corrosive action. 

‘As regards whether the tinplate in the ease of these 
particular cans was of inferior quality will state that this 
is rather difficult to decide where so much of the tin has 
been removed. However, judging from the exterior of 
the can, the tinplate would appear to be of the usual qual- 
ity of standard coated plate, so that the corrosive action 
would appear to be due chiefly to the normal action of the 
squash upon the tinplate. We would strongly advise against 
packing squash or pumpkin in anything but cans made 
from extra coated plate on account of the marked corrosive 
action of these products. 

‘We note that this squash was packed about two years 
ago, which would give considerable time for the corrosive 
action of the contents of the can to take place, though 
experiments would indicate that most of the solution of 
tin would occur during the first few months after packing. 

‘*Tf you have any of this lot of squash on hand it might 
be well to send us a sample to determine if the solution 
of tin exceeds the amount permitted, as food inspection 
decision recently issued limits salts of tin in canned goods 
to 300 milligrams per kilogram, and unless the amount of 
tin taken up by the squash was in excess of this there 
would be no trouble on the ground of same being held un- 
wholesome, though, of course, the marked corrosion of the 
inside of the can gives an unfavorable appearance to the 
can, which might affect the sale of such goods. With stand- 
ard plate, corrosion as shown in this case often takes place 
with pumpkin and squash, and so far as we could judge in 
this particular case we would not hold the tinplate egpe- 
cially defective. However, as stated, we do not consider 
ordinary standard coat plate suitable for cans for packing 
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Our deliveries are 70% on Horsford and Advancers — Alaska 602. 
Every Customer Cets it and 
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UST NOW the government officials are particularly 
J active in seizing Tomato Pulp and Catsup—condemn- 
ing the goods on the ground that it is “Filthy, Putrid 

and Decomposed.” Pretty strong language for Uncle Sam 
to use, but a good many manufacturers are facing the 
charge and must stand up and explain why their catsup 
came to be in this condition. That’s mighty poor adver- 


tising for any business. 


How about your goodsr Will they pass? It’s our 
business to keep you out of trouble of this kind—all 
you have to do is to send us samples before you make 
shipments to your customers—if we put our O. K. on 
the goods it’s a sure thing they’re right. If they don’t 
comply with Pure Food requirements we'll tell you 


that, too. 








Let us make you a proposition to do your work 


on the yearly plan. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania, U. S. A. 
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squash, as this plate will usually carry about 1.75 pounds 
of tin per base box.’’ 
On Jelly Making. 

In the laboratory report of July 15, 1909, we reproduced 
a paper on the above subject, written by Mr. N. E. Goldth 
waite, and us the same author has written another article 
in the Journal of Industrial and Engineering Chemistry, 
which is very interesting, we are giving same herewith: 
‘*The previous report founded upon experiments with fall 
fruit juices established the following general results: The 
essential constituents of fruit juices suitable for jellies 
are pectin and acid. A desirable accessory in jelly mak- 
ing is cane sugar. Too much sugar causes deterioration of 
the quality of the jelly. Overdilution of fruit juices is a 
frequent cause of the use of too much sugar. The physical 
constants of jellies ready to jell are practically, boiling 
point 103 degrees C. and specifie gravity 1.28. Jelly mak 
ing is so controlling conditions by means of acid and sugar 
that the pectin of the fruit juices may be precipitated 
evenly throughout the volume allotted to it. 

‘‘The present report embraces some work on apple and 
quince juices, also such summer fruits as currant, raspberry, 
strawberry, blackberry, blueberry and cherry, and in general 
it strengthens the preceding conclusions. 

‘*Extraction of Juices from Fruits: 
summer fruits were extracted, in most cases, by adding to 
four or five quarts of the prepared fruit the least possible 
amount of distilled water (perhaps 200 e. e¢.), just enough 
to prevent burning, then simmering very slowly, mashing 
and finally draining through double cheesecloth. These first 
juice extractions then, unlike most of the fall fruits, were 
very nearly uadiluted material. Further juice extractions 
were made by slowly cooking up the remaining pulp with a 
relatively large supply of distilled water, then draining 
as before. Although several such extractions with any 
given pulp were made yet the alcohol test always proved 
that the limit of pectin extraction had not been reached; 
however, the proportion of it present was constantly dimin- 
ished. From an economic standpoint, perhaps, it is not 
always practical to use the last very dilute extractions for 
jelly, although scientifically it would be interesting to ascer- 
tain the limit of pectin in various fruit pulps. Juices ex- 
tracted as described were heated to boiling, sealed into 
fruit jars and kept for future experiments. 

‘*Proportion of Sugar to Juice: An effort was made to 
discover a relationship between the specific gravity of juices 
and the quantity of sugar they can utilize in jelly making. 
That such a relation does exist for a given juice in hand 
seemed probable from the results obtained, but these re- 
sults did not indicate such a relationship between the juices 
of different fruits. Juices of different fruits (and even of 


The juices of these 
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the same fruit), apparently, are too variable 


. . hole : In Com posi- 
tion, depending upon acidity and proportion of 


solids pres- 


ent, due in part to the method of extraction and perhaps 
also to the condition of the fruit when used. If fruit juices 
were acid solutions of pectin alone, i. e., contain no aq. 


mixture of other solutes, probably the relation sought woulq 
be found to exist. 


Taste I. 
38 ° boiling juice Sma 
’ , Bx (min ). — ‘ 
rT) & eee, > 
Z — Ss & he to ve} e a = 
& °s @ S$ & Fos & 
e ge af = = te 7 
° = a3 7 Ss D, os b 
“ fe og v a Gq 2.5 
a 6Uste|6COSa SS UBB SSR OCF 
No Kind, - ££. os a" a e 
190 Sour apple 1.042 0.860 1/2:1 15 20 /\ Tough 
191 1.042 0.860 3/4:115 15 \  Excelient 
192 1.042 0.860 din 15 12 Slightly soft 
193 1.042 0.860 11/2:115 8 Very soft 
194 1.042 0.860 2:115 4 Pectin pptd, 
/ \ in lumps, 
21 Currant! 1.038 1.892 1/2:1 10 3 }\ Tough 
20 1.038 1.892 3/4:1 10 2 / \ Excellent 
22 1.038 1.892 1:1 10 1 \ Very good 
23 1.038 1.892 11/2:1 10 1 \ Soft 
24 1.038 1.892 2:1 10 4 \ Gummy and 
| soft 
311 Blueberry 1.020 0.483 1/4:1 10 15 \ Tough 
310 1.055 1.332 3/4:1 2 6 / Excellent 
314 1.055. 1.332 34-3 5 Good 
313 1.055 1.332 11/2:1.. eee Soft 
281 Red rasp- \ 
berry 1.048. 1.809 3/4:1 15 20 / \. Excellent 
280 1.048 1.809° 2:2 8S 10 / \ Soft 
292 Blackberry 1.050 1.208 3/4:115 12 Excellent 
291 1.050 1.208 1:1 15 5 Soft 


‘*Continued experiments proved beyond question that a 
most frequent cause of failure in jelly making lies in the 
use of an overabundance of sugar, i. e., a quantity greater 
than the pectin of the juice can utilize. The preceding 
record shows some results of experiments having as their 
object the determination of the amount of sugar preferable 
for the various juices. 

‘*Examination of this table emphasizes the following 
facts: With increasing proportion of sugar, the time neces- 
sary for boiling decreases, the volume of jelly increases, 
while the texture of the jelly constantly changes from 
tough to a condition so soft that it will not hold together. 


TABLE II. 

‘3 se 6, & #9 ~ Timeof <= tal 2 0 vo Saccharim- =*¢ {5% Oe vv 
= 5 be te 22 & boiling 2° - . 6S a8 eter read- Zoe a we "ar ee 
E ¢ S¢ , = SS F (min) F* & GF Os Sl _ines Ses Sym ais 238), Ss 
a ¢ {spe 53, f SE FE ong See Oe? SEs TP gece sea) 

= — _ ‘ . . a =. 8s o ’ ain on: | —— 

e ead A PS pete GeUe OD wom BS OS BH a: a. =e Og)! ote a" Sie 
& be S #237809 2.5 § Yagn “$— of SF “8 x. “8 § “sead bess 3 85% 
5 3 . $2Sse Esso cs. v8.2 ade os Ss SH eS> ee Se apse tere!” ses Eu! 
° vv a o @ -& OR ouwtw Bis -& = oe sé vu. Bg oa Cwm afte of 8 
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iv ao a =z 8 > ao <<. ; r--) < i ‘ 2 
400 ) 1.065 1.332 I 214 i: 1165.6 O 12 102°+ 297.5 21.0 318.5 52.00 12.54 —9.90 22° 33.75 64.90 35.10 
401 j Blueberry 1.065 1.332 I 214 1: 1165.6 5 5 102°+ 312.5 5.0 319.5 52.00 18.40 -12.10 21° 45.69 87 .67 12.33 
402 1.065 1.332 1214 1:13165.6 8 2 102°+ 303.0 6.0 309.0 53.00 21.80 -10.30 22° 48.27 91.07 8.98 
403 } {1.039 0.962 II 21-A/4:1124.2 0 15 102°+ 228.5 22.0 250.5 51.64 15.00 - 9.70 23° 37.28 72.19 27.81 
404 | Blueberry { 1.039 0.962 II 211 3/4:1124.2 8 7 102°+ 239.7 16.5 256.2 48.08 17.60 -9.20 22° 40.30 83.81 16.18 
aos | | 1.039 0.962 IT 211 3/4:1124.2 13 2 102°+ 240.5 15.0 255.5 48.61 20.90 - 9.70 23° 46.18 95.00 5.00 
406 r.045 2.417. I 210 3/4:1124.2 0 17 103° 211.3 23.0 234.3 53.00 4.00 -10.00 25° 21.29 40.17 59.83 
407+ Currant 4 1.045 2.417 I 210 3/4:1124.2 9 8 103° 215.5 16.0 231.5 53.65 11.20 -10.00 26° 32.36 60.31 39.69 
408 1.045 2.417. I 210 3/4:1124.2 15 2 103° 223.0 9.0 232.0 53.53 20.55 -11.20 18° 47.03 87.85 12.15 
409) peg rasp. [:1:047 1-809 1 262 3/4:1187.5 0 19 103° 320.8 18.9 339.7 55.19 9.90 -10.55 18° 29.00 52.54 47.46 
410 ‘om P- J) 047 1.809 I 262 3/4:1187.5 10 9 103° 322.0 12.5 334.5 56.02 16.50 -11.00 18° 40.74 72.72 27.28 
411 y ‘1.047 1.809 I 262 3/4:1187.5 15 4 103° 319.0 8.7 327.7 57.21 21.40 -10.50 19° 47.43 90.84 9.16 
412) piace. {1-051 1-208 IT 262. 3/4: 1187.5 0 28 103°+ 304.5 19.0 323.5 58.00 16.00 -11.00 19° 40.00 69.00 31.00 
jes: — ~ 41.051 1.208 IT 262 3/4:1187.5 18 10 103°+ 298.0 18.0 316.0 59.00 24.30 -12.10 19° 54.12 91.73 8.27 
414 erry == |. 1.051 1.208 IT 262 3/4:1187.5 25 2 103° 306.0 10.0 316.0 59:00 27.50 -11.$0 19° 58.00 98.24 1.76 
435) 1.029 0.484 - II 25$ 1/2:1103.5, 0 27 103° 168.0 4.0 172.0 60.00 16.00 -13.40 19° 43.71 72.85 27.15 
416} Apple 1.029 0.484 “IT"255 1/2:1103.5 17 9 103° 168.0 5.5 173.5 59.65 24.00 -13.75 19° 56.13 94.09 5.91 
417 1.029 0.484 II 255 1/2:1103.5 23 4 103° 175.0 6.0 181.0 57.17 23.70 -12.60 18° 53.85 94.20 5.80 
418 (1.024 0.723 IIL 250 3/4:1187.5 0 25 103° 297.0 7.0 304.0 61.70 16.50 -11.55 18° 41.55 67.34 32.66 
419} Quince { 1.024 0.723 III 250 3/#:1187.5 15 6 103° 291.0 18.0 309.0 60.70 25.20 -11.55 18° 54.44 89.68 11.32 
a0 li 024 0.723 III 250 3/4:1187.5 20 3 103° 290.0 22.0 312.0 60.00 27.00 -11.44 18° 56.94 94.90 5.10 
423 (12053 1.483 I 260 3/4:1 187.5 0 -20 102°+ 328.0 21.0 349.0 53.72 13.00 -9.00 18° 32.59 65.67 39.3$ 
422 Plum 1.053 1.483 I 260 3/4:1187.5 10 40.'103° 320.0 18.0 338.0 55.47 20.20 - 9.90 18° 44.59 80.38 19.62 
423 (108s 1.483 I 260 3/4:1187.5 17 3 103° 329.0 13.0 342.0 54.82 23.60-9.30 18° 48.74 88.90 11.10 
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WHY NOT BUY AN 
Up-to-Date 
Pea Viner 


The Pillmore-Anderegg Triple 


Beater System 
(Patented) 


Will do double the 
work of any other 
viner on the market 


For terms and particulars address 


THE PILLMORE-ANDEREGG 


COMPANY 
WESTERNVILLE, N. Y. 
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Deeev 
QUALITY 


Sell Yo ur Products With 


ATTRACTIVE Wik 


Original Designs 


Jor POSTERS 
HANGERS, 


New Ilideas ana \ 


SHOW CARDS 


Our Up-To-Date Equipment 
May Save You Money 


Estimates For the Asking 


DELIVERIES WHEN PROMISED 
Orders For 5000 or 5000000 Receive the Same Careful Attention 


_ MUTUAL PRINTING’ LITHOGRAPHING ¢ Gs 








THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound incloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 











INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcchol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 





Try a Car of Our 


Made-Up Boxes 








You’ ll get a good case at the right 
price, and promptly 


All kinds— 
1 Ib., 2Ib., 2:lb., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky 
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Toy) 1 -4-Me-l-1-1- 3 


9 


WRITE US FOR PRICES. 


A 





THE CANNER AND DRIED FRUIT PACKER. 


‘‘Inversion of Sugar in Jelly Making: Considerable fyr-. 
ther work has been done to determine the proportion of 
sugar inversion preferable in jelly making. For this pur. 
pose jellies were made from blueberry, currant, red rasp- 
berry, blackberry, apple, quince and plum juices, the. genera] 
method of procedure being as follows: After having deter. 
mined the proportion of sugar to use, then three samples 
of each jelly were made, the first having juice and sugar 
cooked together from start to finish, the second having the 
sugar added (hot) so that the juice and sugar should boil 
together about one-half the total time of cooking, and the 
third having the hot sugar so added that the two should 
be cooked together from two to four minutes only. The 
results are tabulated in Table LI: 

‘‘Examination of this table emphasizes the general prin- 
ciple previously considered that the inversion of the sugar 
depends upon the time of boiling sugar and juice together 
and also upon the acidity of the latter. In all cases the 
percentage of sugar inverted increases with the time juice 
and sugar are boiled together. It should be stated that 
each of these juices was examined for sucrose, none of 
which was found, except a trace in red raspberry, and about 
0.75 per cent in currant—so little comparatively that no 
account was taken of it in the calculations. The absence 
of sucrose in these juices is probably accounted for by its 
hydrolysis through the slow cooking of the fruit in extract- 
ing the juices and by boiling in preparation for canning 
them. 

‘*In making these three jelly samples from each fruit it 
was expected that some indication, concerning which one 
of the three might be preferable, would be shown through 
a difference in texture, color, etc., of the jellies produced, 
and through some form of sugar finally crystallizing from 
one or more of the three samples, even though in each case 
an excess of sugar had been carefully avoided. However, 
three months atter making (the surfaces of the jellies 
having been carefully paraffined) no trace of crystals of 
any sort had appeared in any sample. The jellies of each 
fruit seemed of uniformly good texture among themselves, 
the only difference discernible being a slight increase in 
depth of color, depending upon the longer time juice and 
sugar had been boiled together. 

‘*Tn this connection an interesting economic point appears, 
on consideration of the columns (Table IL), showing weights 
of skimmings and weights of jelly. In general the great 
est waste of the jelly in the form of skimmings occurs 
when juice and sugar are boiled together from the begin- 
ning. Conversely, the yield of jelly is likely to be greater 
when the sugar is added near the end of the operation. The 
boiling point at which the jelly test was observed and at 
which the jelly was removed from the fire was approxi- 
mately 103 degrees C., with the exception of blueberry, 
which was found to be slightly lower. This is interesting 
in connection with the boiling point of cherry and straw 
berry jellies discussed further on. 

‘‘Use of Best Sugar Compared with Cane Sugar: Several 
experiments were carried out comparing beet sugar and 
cane sugar in jelly making. When an equal weight of pure 
beet sugar was substituted for that of cane sugar to a 
like amount of juice, the only difference observable was 
that the volume of jelly produced in the case of beet sugar 
was slightly less than the volume when cane sugar was 
used. No difference in the texture or taste of the two 
jellies was discernible. 

‘*Hydrolysis of Pectin: That pectin can be hydrolyzed 
on sufficiently long boiling in acid solution was shown from 
the work of Haas and Tollens, who found that pectin heated 
for eight hours with 4 per cent sulphuric acid was hydro- 
lyzed. That the pectin of fruit juices can also be hydro- 
lyzed by the acid present through sufficiently long boiling 
under a reflux condenser is probable from the results shown 
in Table IIT: 

Per cent 
Sp. gr. ofacid Time of 
of calculated boiling 


No. Juice. Juice. as H,SQ,. (hrs.) Sugar. Result. 

1. Currant ....1.050 3.212 5% 4:1 No test for pectin 
2. Currant ....1.048 1.925 10 none No test for pectin 
3. R’d R’spb’ry.1.050 1.925 10 %:1 No test for pectin 
1. R’d R’spb’ry.1.050 1.925 10 none No test for pectin 
5. Blueberry. .1.055 1.332 16 none No test for pectin 
6. Apple ......1.042 0.860 16 none No test for pectin 
Es) EEE svtucs 1.053 1.483 12 none No test for pectin 
8 Quince .....1.024 0.723 18 none No test for pectin 


‘*From these results it would appear that the acidity of 
the juice modifies the time necessary to destroy the pectin 
as such (compare 1 and 2). Doubtless the percentage of 
pectin in the juice modifies the result also, e. g., for blue- 
berry and quince (5 and 8) two juices known ‘to be par- 
ticularly rich in pectin, a long time was necessary, sixteeD 
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THE “PEERLESS” HUSKER 


OPERATED EVERY DAY LAST SEASON IN 


55 FACTORIES 


AND GAVE UNIVERSAL SATISFACTION 


CAPACITY—ALL A PERSON CAN ENDURINGLY FEED 





Bloomington, I1ll., Oct. 29, 1910. 
Peerless Husker Co., Buffalo, N. Y. 

Gentlemen:--After using three of your "PEERLESS" Huskers on 
our Pack of Sugar Corn this Season in an experimental way to see 
what could be accomplished with them, beg to advise we have been 
so well satisfied with the result of their husking and silking 
capacity and operation that we are sending you an order for 
forty-two (42) in addition to the three we bought after trying 
them the past season. While there are other Corn Huskers on the 
market, we have decided that the "PEERLESS" is doing the most 
satisfactory work and is less complicated in its makeup and 
operation than the others. We wish to congratulate you on your 
success in the manufacture of the "PEERLESS" and the Packers of 
Sugar Corn are to be congratulated, also that such perfection 
has been reached in this line of manufacture. 

Sincerely yours, BLOOMINGTON CANNING Co. 
(Signed) IRA S. Whitmer, Prest. 











Marshalltown, Ia., Oct. 19, 1910. 
Peerless Husker Co., Buffalo, N. Y. 

Gentlemen:--We take great pleasure in stating to you that the 
eight "PEERLESS" Huskers which we now have gave us the best of 
satisfaction. The only mistake we made was in not installing 
sixteen this year, rather than eight, and we expect to install 
eight additional machines. They gave us the least trouble in 
adjustment and manipulation of any machine on our floors this year, 
and we most heartily endorse them as the most practical Green Corn 
Husker we know anything about, not excepting man. 


Yours very truly, WESTERN GROCER CO. MILLS, 
(Signed) E. G. Mossman. 














We are not offering you an experimental machine, but one which has been tried and proven in 55 
factories, and we absolutely guarantee to satisfy you on all counts. 

““PEERLESS”’ Huskers have a positive feed and positive discharge, will handle any sized ear of 
corn equally well, are not dangerous to the operator, have no delicate parts which require replac- 
ing two or three times each season, will not choke up, and can be handled by the class of help usu- 


ally found around corn sheds. THEY DO NOT NEED SKILLED MECHANICS TO OPERATE AND KEEP THEM RUNNING. 


Write today for a complete list of Users, Price and Terms 


PEERLESS HUSKER CO., 80-82-84 Terrace Buffalo, N. Y. 
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though in the case of quince doubtless 
time. Apple 
but of high 

Apparently 
the presence of sugar in these juices (see 3 and 4, whose 
acidity is nearly the same) had little or no effect on the 
time. 

‘*From what has been shown, then, it would appear that 
it is possible to spoil jelly through long heating. In prac- 
tice this would be unusual on account of the hours of time 
necessary to hydrolyze the pectin, but a case of this sort 
did come to the writer’s attention through the failure of 
one home jelly maker to make her grape jelly ‘jell.’ Hours 
of simmering on the back of the stove had destroyed the 
pectin. 

‘‘Purther, in the light of these experiments, it may be 
question¢d whether or not it is wise to attempt to use the 
later juice extractions mentioned earlier in this article for 
jellies. It was found, however, that these later extractions 
could be used for jellies by first concentrating to a specific 
gravity approximately that of the first extraction, before 
determining upon the volume of sugar to be used, or by 
proportioning the sugar with due regard for the specific 
gravity and the acidity of the juice. The comparatively 
short time necessary for concentration and the low rela- 
tive acidity (insufficient for hydrolysis under the time 
condition) did not affect the jelly making qualities of these 
later extractions. The results shown in Table II possibly 
indicate that sufficiently refined methods for the determina- 
tion of the percentage of pectin in a fruit juice will reveal 
the fact that this percentage varies with the condition of the 
fruit. 

‘*Absence of Pectin from Pineapple: No pectin could 
be found in cooked pineapple—the raw juice was unexam 
ined. This lack of pectin in pineapple explains, of course, 
the failure to produce jellies from this juice, which was 
experimentally demonstrated in the course of these experi- 
ments. If the pineapples in hand, then, were fair samples 
of their kind, then pineapple jellies must contain some other 
juice (apple?) to supply pectin, the jelly making basis, the 
pineapple supplying the flavor. 

‘*Absence of Pectin from Juices of Uncooked Fruits: The 
absence of pectin from the juices of certain uncooked fruits 
was observed. Little was found in apple, none in quince. 


to eighteen hours; 
the low acidity also increased the length of 
juice (6) of moderate acidity comparatively, 
specific gravity, also required sixteen hours. 
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The raw 


juices of currants and blackber. 
Each was found to contain pectin, 
but in less proportion than the juice of the cooked fruit, 


lemon or orange. 
ries were also examined. 


The jelly made from raw currant juice was not clear. That 
made from blackberry (sugar 44:1) was exceedingly clear 
and of excellent quality. As is well known, the juice of 
cooked apple or of cooked quince each contains an abun- 
dance of pectin and these two fruits are among the stand- 
ards for jelly making. Of course, it is a simple matter 
to obtain the raw juice of oranges and of lemons. To ob- 
tain the raw juices (cider) of apples or quinces the fruit 
was cut (pulp with skins and seeds) into quarters, then 
passed through a meat grinder, and the ground mass drained 
through eloth. The flavor of these juices was excellent, but 
no pectin could be detected in the quince juice and only a 
small amount in that of the apple juice. The results of at- 
tempts to make jelly from this apple juice led to an opaque 
gummy mass, having a strong flavor of apples. The ground 
mass above mentioned of either apple or quince, when 
cooked slowly with water sufficient to cover, yielded a juice 
containing an abundance of pectin as usual—the quince a 
superabundance of it. However, such an apple juice refused 
to make a clear jelly, though the lower proportion of sugar 
(44:1) here used might have had something to do with this, 
as it certainly did with the tough texture. A low propor- 
tion of sugar was here used, however, on account of the 
low specific gravity (1.020) and the low acidity (0.154) of 
this juice, most of the acid of the fruit having appeared 
in the cider, acidity 0.633. : 

‘*Orange and Lemon Jellies: Quite as interesting as the 
absence of pectin from the raw juices of oranges and lemons 
is the fact that on cutting either of them into thin slices, 
adding distilled water and cooking slowly for some hours, 
an abundance of pectin was found in the resulting drained- 
out juice. Further experiments located this pectin in the 
white inner skin. The method of its extraction was as fol- 
lows: A thin peeling sufficient to remove the yellow, oily 
portion was cut off, then the thick white skin removed from 
the pulp. This thick white skin was passed through a fine 
meat grinder, soaked in distilled water (sufficient to cover) 
over night, cooked very slowly for several hours and then 
drained. This first extraction was particularly rich in pec- 
tin. Subsequent extractions of this pulp always showed a 
considerable proportion of pectin, but decreasing in amount. 
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The above cut shows “down town” Milwaukee. 


the principal points of interest in the canners’ convention city, 
including the great Auditorium (No. 22) 
held. 


By studying this map a good knowledge of the city may 





in which the next Nationa! 


In the tower left-hand corner is a “‘key’’ which makes it easy to locate 


including the railway depots, leading hotels and public buildings, 
Convention and machinery and supplies exhibit will be 
be gained. 
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THE HOUSE OF IDEAS The House for 
Our New Factory the CANNED GOODS Labels 
Most Modern for Show Cards 


Label Work THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Offices at Know what the 

New York, CANNERS 

Chicago, Baltimore, NEED Chicago Office, 
Philadelphia, Boston, M. [ZURRDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 

























Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 















Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost 
capacity, 

Install a 20th 
CENTURY GAS 
MACHINE en 
appreval. Uses 
58 degree naph- 
tha. Service 


costs abeut half 
that frem stove 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 





grade er moter 
gaseline, and 
about one quar- 
ter as much as 
city gas. 
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These extractions, on addition of some of the clear juice 
from the pulp, for acidity and flavor, yielded excellent jel- 
lies. If the thin outer yellow skin had been carefully re- 
moved they had little or no bitter taste. In what is usually 
a waste product (the white inner skins of oranges and lem- 
ons) we have an abundant source of pectin from which 
excellent jelly can be made if properly acidified. 

‘*Isolation of Pure Pectin: It was noteworthy that the 
purest pectin yet prepared in this research was obtained 
from oranges and lemons. It was isolated by the method 
heretofore used and was precipitated three times. By long 
manipulation of the precipitated pectin (supported on a very 
fine cloth suspended from the corners) the liquid was so 
completely worked out of the substance that a powdery 
white body, somewhat starchlike in appearance, was ob- 
tained. This was dried in a eurrent of dry hydrogen over 
sulphuric acid. Ash determinations of orange pectin so ob- 
tained showed less than 0.5 per cent of ash; of lemon pectin 
about 3.5 per cent. No melting point of this pectin could 
be obtained, but the substance, when out of contact with 
air, chars strongly at 170 degrees C. 

**Cherry and Strawberry Jellies: Although the juices of 
these fruits contain pectin in abundance and are quite acidic, 
yet they offer much difficulty if jellies from them are at- 
tempted. The cause of this difficulty appears to lie in a 
more or less gummy substance, which accompanies the pec- 
tin and which interferes with its nice action. An increase 
of the acidity of the natural acid of the strawberry (by 
addition of tartaric acid) aided materially in the precipita- 
tion of a jelly from this fruit, but the characteristic flavor 
of the strawberry was destroyed just as in the case of 
pear and peach jellies. Cherry juice is so strongly acid 
that further acidification of it was not attempted. (Wild 
red cherries were found to yield an excellent jelly.) 

‘*Experiment finally proved that in making strawberry 
and cherry jellies reliance could not be placed upon the first 
indication of the jelly test as is usual in other jellies, but 
that the concentration must be continued beyond that point 
and the results were best, although not ideal, when the tem- 
perature of the boiling mixture was allowed to reach 105 
degrees C. No attempt is made at present to account for 
this—merely the fact is stated. If the concentration was 
continued beyond this temperature merely a sticky, gummy 
mass resulted. Very interesting in this connection is the 
statement by Belling, who, in making guava jelly, found 
that the boiling point must be raised to 113 degrees C. Evi- 
dently the temperature is no infallible criterion for deter- 
mining the jelly point. Of course, to a certain degree un- 
doubtedly, different experimenters would reach different con- 
clusions regarding the point at which jelly is to be consid- 
ered done, since the personal equation must enter more or 
less into any decision regarding the texture of jelly which 
is to be called ideal. 

Summary. 

**1, A very frequent cause of failure in jelly making is 
the use of too much sugar. 

‘*2. The percentage of inversion of sugar most desirable 
in jellies has not been determined. 

‘*3. Beet sugar and cane sugar may be used interchange- 
ably in jelly making. 

‘*4, Pectin of fruit juices may be hydrolyzed by the acids 
present if boiled sufficiently long. 

**5. The raw fruit juices, so far examined, contain less 
pectin than do those of the cooked fruit. Sometimes the 
former are pectin free. 

**6. The white inner skin of oranges and of lemons is a 
prolific source of pectin. 

‘*7, To insure results approximately good, the boiling 
point of strawberry and of cherry jellies must be allowed to 
increase (as much as two degrees) above that at which the 
jelly test is observed. 

**8. Owing to variations in specific gravity and acidity 
of juice, good jellies cannot be made by rule of thumb.’’ 





SALMON SITUATION LOOKS BRIGHTER. 

Generally good runs of all grades of salmon pre- 
vailing at all point along the coast this year demon- 
strate that the salmon supply is by no means 
becoming depleted, as was urged by so many 
authorities a year or two ago. The supply of fish 
also indicates that the artificial propagation accom 
plished by the state and federal governments is hav- 
ing a practical rather than a theoretical value, and 
that if it can be maintained on a sufficient scale the 


salmon runs may be perpetuated for many years 
to come. 

The run of sockeyes on Puget Sound this year 
was a very good one for an off-season. The run of 
reds in Alaska maintained a good average. The 
run of pinks in the North, while it fell off, was 
far from unsatisfactory and did not indicate by 
any means that the supply was becoming depleted. 

In other grades, the showing was especially good. 
The run of Fall salmon all along the Coast was an 
unusually good one. On Puget Sound and the 
Columbia river, the packers have done well with 
this grade and on Grays Harbor and points on the 
Oregon and Washington Coast the canneries are 
said to be putting up record packs. The scores of 
hatcheries that are conducted for the purpose of 
propagating these varieties are evidently doing good 
work, and in some instances, at least, the supply of 
fish, instead of decreasing is on the increase. 

With the markets in an impregnable position and 
the consumption of all grades of salmon in as 
great volume as they can be produced assured at 
good prices, the brighter outlook from the pro- 
ducing end is all that is needed to fill the cannery- 
men’s cup to overflowing.—Pacific Fisherman of 
Seattle. 


SPAIN AND AMERICA—SOME REASONS FOR EXPECT- 

ING GREAT THINGS FROM THE COMMERCE OF 

THE TWO COUNTRIES. 
ARTHUR STANLEY RIGGS’ “THE TRADE OF THE 
WORLD” IN DECEMBER CENTURY. 

The American merchant who heeds the experience of 
the British experimenter and introduces into Spain 
something of value, not to Americans, but to the Span- 
iards, something they can appreciate and want more of 
when once they recognize it, has a market before him 
limited only by the capacity of the population to absorb 
his goods. One of the most energetic of our consuls 
said*to me recently: “The word ‘American’ sells goods 
here. It is synonymous with ‘quality.’ When the 
Spaniards finally get it through their heads that a thing 
is good, ‘cosftumbre’ comes in again, and they stick to 
it. Trade here would increase greatly if American 
exporters would realize this, and if they would also 
realize that it is now a case of the American catalogue, 
printed in English, and therefore unintelligible, against 
a hustling German salesman who speaks the language. 
In other words, a dead thing against a live one!” 

There is no feeling in Spain against America ; rather 
a respect born of acquaintance with our military meth- 
ods and familiarity with our ways of constructing 
agricultural machinery, which forms a large part of the 
imports into Southern Spain. As the consul said, 
“American” spells “quality,” and the farmer and haci- 
endero have recognized this. The tariff, too, is not a 
general drawback, for Spain has been on our minimum 
tariff schedule since January last. Her tariffs toward 
us are in the same proportion, so that there is reci- 
procity on the score of customs duties. 


FROM 


APPLES FIRMER ON COAST. 

Evaporated apples in California are considerably 
firmer and quotations have been during the past few 
days materially advanced. Practically all of the com- 
paratively small output of this product in California is 
out of growers’ hands now, which is very much earlier 
than usual. 





Bargains in this week’s want ad columns. 
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Livingston's 
Stone 
Tomato 





LIVINGSTON’S TOMATO SEEDS 


Thoroughbred Tomato Seed Our Specialty for 40 Years. The fame of our great varieties for Canning and Catsup is world- 
wide. Livingston’s Stone, the acknowledged Standard for every Tomato Food Product of the Factory. Our other red or scarlet 
sorts, standard in various localities—Livingston’s Paragon, Livingston’s Favorite, Livingston’s Coreless, Livingston's Perfection, 
Livingston’s Hummer, Livingston’s Royal Red. TONS OF SEED SOLD ANNUALLY 

If you want choice seed direct, don’t delay, as it is limited this season. Correspond with us about price, growing tomatoes, etc., 


etc. Send for booklet ‘TOMATO FACTS,” postage free. Also our Seed Annual, ready before January Ist. 





“True Blue” Seeds LIVINGSTON SEED Co., Columbus, Ohio 

















JONES & LAUCHLIN 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT. 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 
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CALIFORNIA’S TRADE-MARK LAW—SOME VIEWS ON 
EFFECT AND SUGGESTIONS TO OWNERS 
OF MARKS. 
MARK TITLE CO., FT. WAYNE, 
IND. 

The new registration law of California contains some 
provisions that have caused much anxious concern in 
the trade-mark world. This act pretends to confer a 
title or right to the use of a mark by being first to reg- 
ister it in California. The effect is to enable some claim 
to be established to any mark already registered in the 
Patent Office of the United States, whether the regis- 
trant in California was the first to use it or not. Calli- 
fornia’s new law is on a par with Arizona’s incorpora- 
tion law or Nevada’s divorce-while-you-wait law. It 
is new legislation that should not have been passed, be- 
cause it brings no benefits to the owners. of trade-marks 
or to the public who are protected in the exercise of 
their goodwill by trade-marks. It is true there have 
been more than 3,000 registrations under the new act, 
but each registrant felt it was wiser to register than to 
bear the expense of a suit to test the law—or even the 
risk of some one setting up a counter claim by reason 
of registration in California. The new law has given 
great satisfaction, no doubt, to the California lawyers 
who have earned a fee for services, but it is difficult 
to see the wisdom of the act from any other standpoint. 
A state may have the power to require all who sell 
goods within its borders to register their trade-marks, 
but when the law of any state grants a claim or title to 
a mark because the claimant was the first to register 
it, quite another proposition is encountered. 

The general law, common and statute, in this coun- 
try is that the ownership of a trade-mark is vested in 
the first to use it, and when the trade-mark has been 
used in interstate commerce it may then be registered 
in the Patent Office, if legal in form. Under the Cali- 
fornia law, the prime factor in the “claim” granted by 
the act is registration. Here is a palpable conflict with 
the weight of authority and power in the federal gov- 
ernment so far as trade-marks used in interstate com- 
merce are concerned. Ownership of a mark cannot 
satisfy both tests, and it would be regrettable and un- 
thinkable to believe that in the clash the law of a state 
will be held paramount to the law of the nation as it 
relates to trade-marks. 

The test cannot come too soon. The example of Cal- 
ifornia may be followed by other states, and would in 
time extend to every state. There is a selfish motive 
in such a law which can easily be aroused in other 
states. The law would naturally not have the backing 


BY C. R. LANE, OF TRADE 


or support of the owners and users of marks who 
would, of course, prefer to secure protection at the 
cost of one registration, covering the whole country, 
rather than to be forced to register in each state at an 
expense of several hundred dollars. The state laws 
differ so much that it would be difficult to keep track of 
them. It is to the interest of all using trade-marks to 
be protected everywhere in the country by one regis- 
tration. 

The canned goods manufacturers of the country 
should be on their guard in every state in which the 
legislature is about to convene. If for any reason 
canned goods manufacturers or other organized bodies 
of business men which include canned goods manu- 
facturers maintain a legislative committee to watch and 
prevent unwise and hurtful legislation, they should 
keep their eyes on all bills relating to trade-marks. If 
they will send these to the writer at Fort Wayne, Ind., 
they will be given consideration and advice offered as 
to the burden of their contents. Every trade-mark bill 
should be inspected very closely and timely informa- 
tion as to the meaning of its contents might influence 
a committee to which it has been referred to report it 
adversely. Unless business men who are interested in 
the subject show the committee having it in charge the 
injurious effect of a bad bill, it will be liable to pass be- 
cause of lack of opposition. 

IT PAYS TO HAVE ‘‘QUALITY.’’ 

The Smith, Rouse & Webster Co., Bel Air, Md., ina 
circular addressed to grocery jobbers, remark that: “A 
number of our packers have realized above the market 
price when they show the buyer a can of pure, red ripe 
fruit. 

“Everybody ought to believe that tomatoes gathered 
fresh from the field, red ripe, sound and firm, prepared 
in a clean, sanitary fashion, and put in the cans is a 
good, wholesome food. We do, and we have sold some 
good lots this past week at good prices. 

“Tt pays to pack them and goods of this character 
are in demand at present selling. For fancy 3’s at $1.00 
per dozen and 2’s at 57'c to 60c.” 

CANNED OYSTERS. 

Canned oysters are selling very well, and calls 
from interior points are numerous. The market 
on Chesapeake Bay packing cove oysters is strong, 
with considerable competition for stock.— Fishing 
Gazette. 








If you want to buy or sell a canning factory use a 
CANNER Want Ad. 




















Michigan Beans for Canners 


Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 


WE HANDLE THE OUTPUT OF OVER A 
HUNDRED MODERN BEAN ELEVATORS 


THE ISBELL BEAN COMPANY, Detroit, Mich. 














THE CANNER AND DRIED FRUIT PACKER. 








“ASK OUR CUSTOMERS” 


Where To Get 


Perfect Labels | 


@ When May, 1911, rolls around we shall have been in 
business just 50 years. 


@ Our Quality and Service have always been unap- 
proachable, but we are going to celebrate our semi- 
centennial by adding 25 per cent to our facilities (which 
will make a 40 per cent increase in two years), so as to 
give our customers even better treatment than in the past. 


The Calvert Lithographing Co. 


‘THE MODEL SHOP” 
Detroit, Michigan 


CHICAGO OFFICE, 938-939-940 Unity Building 



































WE ARE DESIROUS 





of obtaining brokerage accounts, or to act 
for manufacturers as their agents in New 
York and vicinity. We are in touch 
every day with the Wholesale Grocery 
Trade, and are personally acquainted with 
each and every buyer. Any firm reading 
this advertisement, who desires to be rep- 
resented in our market, we would be glad 
tohearfrom. Can furnish best references. 


C.K. SHERWOOD CO, “is 














JONES’ 


CAN WASHER 
AND STERILIZER 


ing all their cans—and all 
canners should do so. 





For further particulars, address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., Agents CHICAGO, ILL. 


Many large canners are wash- 
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Pure Food Progress 


Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











National Wholesale Grocers’ Association Favors a Net 
Weight Law for Food Packages. 

Through William C. Breed, of Breed, Abbott & 
Morgan, of New York, counsel of the National Whole- 
sale Grocers’ Association, the announcement was made 
last week that the association, by action of the execu- 
tive committee, has declared itself in favor of the adop- 
tion by Congress of a weight and measure branding 
law. The meeting at which decision on his action was 
reached took place on the previous Saturday, but work 
on the resolution then adopted was not completed until 
Wednesday night. The attendance at the meeting in- 
cluded prominent wholesale grocers from New York, 
Massachusetts, Connecticut, Pennsylvania, New Jersey, 
Illinois, lowa, Minnesota, Indiana and Michigan. Ina 
statement issued by Mr. Breed it was said that the com- 
mittee in reaching this conclusion took into serious con- 
sideration the fact that there is a wide-spread public 
demand for a national weight and measure branding 
law, and that prominent food officials, both in the fed- 
eral and state governments, are in favor of such a re- 
form. The wholesalers will give their support to the 
movement with the condition, of course, that the act 
provide for certain allowances as to shrinkage or evap- 
oration due to natural causes. 

The action of the association is contained in the fol- 
lowing resolutions : 

That the association favors the adoption by Congress of 
a weight or measure branding law. 

That any such law be so framed as to make fair and rea 
sonable allowance for the inevitable variations of weight 
or measure due to shrinkage, evaporation or other natural 
causes and the unavoidable slight variations attendant upon 
the weighing or measuring of individual packages. 

That the interests of manufacturers, jobbers, retailers 
and consumers alike demand that weight and measure laws, 
like all food laws, should be uniform. 

That counsel draft a suitable weight and measure brand- 
ing law to be introduced at the coming session of Congress. 

Discussing the action, William C. Breed, of associa- 
tion counsel, said to a representative of THE CANNER 
on Wednesday: “The present national food law, which 
provides that if the weight or measure be stated upon 
the package it shall be the true net weight or measure, 
appears not to satisfy the agitation which has been 
gathering force for the last year in favor of complete 
weight branding. Several bills to meet this demand 
have been introduced in recent sessions of Congress. 
The most important of these were introduced bv Con- 
gressman Mann and Senator Page. It is our idea to 


frame a law that will work no hardship on either pro- 


ducer, jobber or retailer. We want a uniform law. We 
do believe that the cost of any such measure will fall 
upon the consumer in the end, but the association has 
taken the stand that the clamor for such legislation will 
force action. For this reason, although up to now op- 
posing such laws, we are prepared to push legislation 
because we believe that eventually it will have to come.” 

Alfred H. Beckmann, secretary of the association, 
said in an interview: “The association believes that 
when the public understands that the jobbers have come 
out in favor of the frank statement on the outside of 
the packages and containers of the actual weight, 
measure or count of the food product inside, the job- 
ber who has fought so many years for pure food 
products and pure food laws will be recognized as tak- 
ing another step in advance of benefit to his customer, 
the retailer, and the consumer at large.” 

It was stated by Mr. Breed that the association will 
oppose any bill introduced that calls for dating of time 
of pack of any food product. It is stated also that the 
association will not insist on the passage of its own 
model bill, but will support any measure that meets the 
situation. 

IMPORTS AND EXPORTS OF PRINCIPAL ARTICLES, 

Foreign trade during October showed a decrease in 
importation of manufacturers’ materials, but increased 
importation of foodstuffs: and on the export side an 
increased outward movement of both manufactures and 
manufacturers’ materials, and a further decline in food- 
stuffs. The October statement of the Bureau of Sta- 
tistics, Department of Commerce and Labor, naming 
the principal articles imported and exported during the 
month and 10 months, shows for October, 1910, de- 
creased values for india rubber, hides and skins, wool, 
fibers, leaf tobacco, lumber, copper ore and pulp wood 
brought into the United States; and increased values 
for sugar, coffee, tea, fruits and other foodstuffs im- 
ported. On the export side an increase is shown in the 
value of agricultural implements, builders’ hardware, 
boots and shoes, sheets and plates of steel, automobiles, 
scientific instruments, typewriters, naphthas, electrical 
machinery, metal working machinery, patent medicines, 
books, structural iron and steel, copper, lumber and 
naval stores exported ; also of unmanufactured cotton, 
coal and fertilizers; while of foodstuffs, flour, wheat, 
lard, bacon, oleo oil, fresh beef and food animals show 
a decline. 
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oe se Canning Factory Notes ot we 














Harrison, Ark., citizens are talking canning factory 
for next season. 

A canning factory is proposed for Guttenberg, la., 
for next season. If built it will handle sweet corn. 

The Elba canning factory, Elba Station, Wis., has 
been incorporated with $30,000 capital stock by Thomas 
Powers and six others. 

S. M. Carpp has succeeded F. W. Traxler in the 
canning business at Hartford, Mich., and will operate 
the Hartford cannery next season. 

It is reported that the Theodore Stegner Brokerage 
Company, of Kansas City, Mo., will establish a cannery 
and preserving plant at Brownsville, Tex. 

An addition is being built to the canning factory at 
Hamburg, Ia., and a report from there says that new 
machinery will be installed for next season. 

The canning factory at Tupelo, Okla., was destroyed 
by fire a few days ago. The building and plant were 
valued at $6,000; amount of insurance unknown. 

A corn canning factory may be erected next spring 
at Paris, Ill. The directors of the Paris Commercial 
Club have a cannery proposition under advisement. 

Contracts are being made with growers around Key- 
ser, W. Va., for tomato acreage for the plant which 
the McMechen Preserving Company, of Wheeling, is 
to erect at that place. 

Advices from Greenville, Miss, indicate that there 
will probably be a new canning factory erected at that 
point next spring, the matter hinging on the question 
of obtaining sufficient tomato acreage. 

It is reported that the Pinehurst Fruit and Nut 
Plantation, of which Hiram D. Wing is president and 
manager, John H. Soldwedel, secretary and treasurer, 
and Norman S. Wing, vice-president and assistant 
manager, has purchased the plant and equipment of the 
Superior Canning Factory at State Line, Miss. 

Provided enough acreage can be contracted for 
around Valdosta, Ga., a canning factory will probably 
be built there next season. It is reported that a Mary- 
land packer is desirous of establishing a plant at Val- 
dosta, though his name is not given. Secretary 
Thomas of the Valdosta Board of Trade is in corre- 
spondence with the projector of the enterprise. 

At the annual meeting of the stockholders of the 
Waterloo (Iowa) Canning Company the following di- 
rectors were elected for one year: Gust Fox, Clarence 
Cole, A. A. Burr, Lewis Lewellin, Henry W. Stokes, J. 


D. Knowlton and Albert Christen. The officers elected 
were Gust Fox, President; Clarence Cole, Vice-Presi- 
dent; A. A. Burr, Secretary; Lewis Lewellin, Treas- 
urer. 


MOVEMENT ON THE PART OF WHOLESALERS FOR 
MORE PROFIT ON SPECIALTY ORDERS. 

“Reports from the West indicate a real movement on 
the part of the wholesale trade,” says the Journal of 
Commerce, of New York, “for larger profits on spe- 
cialty orders. Wholesalers in the Twin Cities (Minne- 
apolis and St. Paul) have formally demanded of some 
manufacturers an increase of 5 per cent, making the 
discount 15 per cent instead of 10 per cent. The manu- 
facturers look upon the demand as the beginning of a 
general one on the part of the jobbers. Some manu- 
facturers have replied, it is said, stating that they be 
lieve the present profit is large enough, and that if the 
demand is insistent they will be compelled to direct t 
the retail trade. The manufacturers believe that the 
prevalence of the drop shipment system warrants such 
a stand on their part. 

“An inkling of this move on the part of the jobbers 
was given by manufacturers at the recent specialty con- 
vention. Several prominent manufacturers then stated 
that the jobbers ought to look to their profits on 
staples for relief rather than to specialties. 

“There is no doubt that jobbers throughout the coun- 
try are thinking more than ever about profits. Good- 
sized houses that probably never before thought much 
about computing with any degree of accuracy the ex- 
pense of doing business have during just the last year 
begun to put an end to deceiving themselves. Investi- 
gations in the New York trade have resulted, it is said, 
in the conclusion that 7 per cent is a fair average for 
the local jobber’s cost of doing business. From 30 to 
40 per cent of the total business, it is added, is done at 
a profit not even equaling the cost of doing business. 
The manufacturers, accordingly, who allow to per cent 
to the jobber feel that they are very generous. 

“The action of the Twin City jobbers appears to 
throw down the gauntlet to the manufacturers, but the 
outcome is doubtful. Its success would mean a very 
close defensive alliance among the jobbers, much closer 
than experience teaches could be obtained here. Spe- 
cialty manufacturers have found in the New York mar- 
ket that if one jobber or group of jobbers take any 
drastic action there are always plenty of others eager 
to take their place.” 
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Brokers’ 


Market Opinions 








Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
| East and West 
| 
By Smith, Rouse & Webster Co., Bel Air, Md. In fact, we wouldn't know just where to go for many 
Tomatoes—The buying lately has come from sec goods at 85c factory. 
tions that have not been in the market recently and the The cleaning-up process is going on so quietly and so 
character of it indicates heavier buying later on. rapidly that before the trade realizes it there will be 


By Thomas G. Cranwell & Co., Baltimore, Md. 
Tl omatoes—We are having a better market than last 
Several weeks ago it was possible here and 

up a car of No. 3 standard tomatoes at 
zoc per dozen. We succeeded in buying a few at this 
price. It was very evident, however, at that time, that 
the goods sold at this figure represented special deals 
on comparatively small lots and that there would not 
be any general selling movement on this basis. Any 
kind of investigation of the tomato market discloses 
the fact that even at 72'%4c and 75c per dozen there is 
not at all a large quantity of tomatoes in sight. This 
means one of two things—either the packers have not 
the goods or they are holding them in reserve. 

Sauer Kraut—We have 1,000 cases No. 3 standard 
sauer kraut at 52'%c per dozen, Baltimore. 

Spinach—There is little or no spinach left in Balti 
more. The bottom prices are $1.00 and $3.25. Most 


packers are asking $1.10 and $3.50. 


reported 
there to pick 
l 


By Strasbaugh, Silver & Co., Aberdeen, Md. 

l'omatoes—The gradual absorption of spot stocks 
still remaining at country factories continues, notwith- 
standing the jobbers’ busy week and unusual demand 
for holiday goods, which usually side-tracks a staple 
The cause for such activity was forced by the packers’ 
recession in price, not especially warranted by statistics, 
which have assured a reduced pack, but the lack of in- 
clination on the part of those who have not proper 
frost-proof warehouses for adequately caring for their 
product in event of a severe winter. 

Canned Corn—Canned corn was so scarce at the 
packing that prices are more nominal than indicative of 
actual sales and offerings. Dollar corn is not impossi- 
ble before the ides of March, and present indications 
warrant quick action without delay on all offerings 
within range of present quotations. 

By Frank T. Stare Co., Waukesha, Wis. 

Peas—li there are any for sale under 85c we can't 
find them. Until the last few days an order could be 
placed occasionally at 80-82'2c factory. We have 


heard of no sales on this basis during the last week. 


“notings didings.” It’s amusing to watch some buyers 
trailing along about fifteen minutes behind the pro- 
cession. It has taken them a long time to get wise. In 
\ugust they were bidding 65c when the market was 
strong at 7oc for the cheapest grades. In September, 
they were trying to buy the same thing at 75c, delivered 
when 75c factory was the cheapest thing doing. They 
got around to the 8oc factory idea just about the time 
85c¢ price got under the wire. Got great heads, thes 
“Wiseheimers.” 

The situation in fancy peas is as we have reported it 
for some time past—nothing much left. Anything that 
is really fancy sells quickly at long prices. 


By Thomas J. Meehan & Co., Baltimore, Md. 

lomatoes—Altogether, the improvement in the un- 
dertone of the tomato market in the last two weeks is 
of sufficient character to justify liberal purchases at 
to-day S$ prices. 

Sweet Potatoes—The low price of sweet potatoes has 
attracted further attention to this article, and the same 
is true of string beans. 


By the J. M. Paver Co., Chicago. 

Peas—Stocks of peas in packers’ hands are so de- 
pleted, consisting tn the main of only odds and ends, 
that it is becoming quite difficult to fill buying orders. 
The market can well be termed firm, with the demand 
chiefly for a “1oc article” and fancy grades, the latter 
unobtainable. While some canners have entered the 
field with quotations on future or 1911 packing, we 
withhold our offerings, taking the position that the 
jobber, busy with his fall shipping and holiday trade, 
can ill afford at this season to give that careful con- 
sideration that the placing of future contracts demand. 
We will, however, quote our futures on receipt of 
request. 

Tomatoes—The market on central Western packing 
has been quiet, only small buying noted, but the under- 
tone is one of much firmness. 


To buy, sell or lease a canning factory, use a 


CANNER WANT AD. 
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EFFECT OF INCORPORATION OF AMERICAN SPE- 
CIALTY MANUFACTURERS’ ASSOCIATION. 
President Walter Lipe of the American Specialty 
Manufacturers’ Association, an organization which 
numbers among its members many manufacturers of 
catsups and other condiments, as well as some packers 
of cauned goods, in his first letter to members since his 
re-election at the recent annual meeting, calls attention 
to the fact that the decision to incorporate the organiza- 
tion under the membership corporations law of New 
York removes the objection held by some large manu- 
facturers to becoming members. Being incorporated, 
liability for the acts of officers is now placed, he says, 
upon the assets of the ass ciation instead of upon the 
membership individually, as was formerly the case. 
The statement of President Lipe on this subject is, 
in full, as follows: “According to the notice given you, 
the proposal to incorporate the association under the 
membership corporations law of New York State was 


submitted to the recent convention, and was, upon the 
personal advice of counsel, unanimously approved. The 
actual purport of this is that, as a corporation, not issu 

ing bonds or other evidences of interest-bearing indebt 

edness, liability for the acts of your officers, as such, 1s 
now placed upon the assets of the association, whereas 
it formerly rested upon the members individually and 
collectively. The latter fact was an objection formerly 
entertained by some members and also deterred some of 
the best specialty manufacturers from joining the asso 

ciation at that time.” 


BOOKER WASHINGTON’S CANNING FACTORY. 

Under the direction of the Alabama Agricultural De 
partment, 20,000 cans of tomatoes, peaches, berries, 
plums and other fruits and vegetables and several bar- 
rels of saurkraut were put up by the Tuskegee Institute 
canning factory during the past summer. 








JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 














BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, ss 3 


CAMBRIDCE, N. Y. 


_——~} 
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Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 

IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 
__WANTED -_ 
MELY WANEED. charred barrel stock. 
WANTED—First-class, practical man to take position of 

foreman bulk pickle and catsup department in a large and 

growing concern. Must have good references and ability to 

(lo the work required and furnish formulas for improvement 

in product if desired. A good position for the right man. In 

answering give full particulars and salary wanted. Address 


**Catsup,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position as building superintendent. I am a 
competent designer and have designed, built and equipped some 
of the finest and most up-to-date canning factories in the 
States; also, I thoroughly understand the canning business in 
all its details and especially kraut, peas, corn and tomatoes. 
Address ‘‘ Box 227,’’ care THE CANNER. 


WANTED—A party to buy an interest and assist in manag. 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 





WANTED—Tomato pulp of good consistency and color, no 
Also in market for C. H. P. peas and seed 


peas of 1910. Address ‘‘ Box S. 733,’’ care THE CANNER. 





WANTED—To sell the work entitle1 ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated: 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tot CANNER Publishing Co., 5 Wabash Ave., Chicago. 


WANTED—Canning and other food packing concerns or 
firms desiring additional capital for the extension of their 
business, or to replace capital about to be withdrawn, to use 
the classified ad. columns of THE CANNeR. All such firms will 
find that a want ad. in THE CANNER will be seen by large num- 
bers of the very kind of men they desire to reach, and that, 
therefore, it will greatly aid them in obtaining new capital. 














WANTED—Position; canned goods salesman with reliable 
packer or broker; several years’ experience; capable of han 
dling selling correspondence; at present employed; best of 
references. Correspondence confidential. Address ‘‘S. G. K. 
13,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—Good second-hand mustard mill in good running 
order. Answer, stating particulars. Address ‘‘Sunset,’’ care 
THE CANNER. 





WANTED—Merrell-Soule Horizontal, single or double, Gun 
Cookers. State condition and lowest price. Address ‘‘Box S. 
4276,’’ care THE CANNER. 





WANTED—Two second-hand Max Ams double seamers; 
must be in good condition. Address ‘* Packer,’’ care THE 
CANNER. . 





WANTED—One Merrell-Soule upright corn cooker-filler; four 
process kettles, 40”x72”, with crates; two Sprague model M 
corn cutters; one Harris hoist, complete; one Merrell-Soule 
double corn mixer. These machines must be in first-class con- 
‘lition. Address ‘‘R. T. 56,’’ care THE CANNER. 


FACTORIES. 


WANTED—To buy or lease a cannery in eastern Pennsylvania 
or in New Jersey, where the best tomatoes and apples can be 
had. Address 2156 E. Dauphin St., Philadelphia, Pa. 











MISCELLANEOUS. 





WANTED—Second-hand pickle or kraut vats. Address Box 


83, Madison, Ind. 


WANTED—Owners of a modern canning factory located 
where raw materials can be had on the ground, have an oppor- 
tunity of obtaining the services of a first-class practical and 
technical processor and will then be able to run their factory 
practically all year around. This, however, will take additional 
working capital up to $40,000, and now should like to hear from 
parties that are able to furnish funds as needed. Absolute 
safety can be offered because we will let party handle the 
funds, give as collateral our products and let proceeds of sales 
apply on the amount furnished. We are willing to pay interest 
and a share in the profits. This proposition can stand rigid 
investigation and parties interested are required to furnish 
A-1 reference. Address ‘‘B,’’ care THE CANNER. 





——FOR SALE = 








. FACTORIES. 





FOR SALE—Canning factory located in the Middle West; 
equipped to can peas, beans, corn, tomatoes, pumpkins, sweet 
potatoes and apples; located in fertile section; owners desire 
to sell because they have other business interests requiring their 
entire time and attention. Address for further particulars 
‘*Middle West,’’? care THE CANNER. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis. 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—Fine canning factory in eastern Ohio. Best 
corn, tomato, bean, pumpkin and apple country in the state. 
Established market for entire output within fifty miles. Owners 
have other business that takes all their time. A bargain to 
right party, if taken at once. Address S. D. Sanor, Attorney, 
Homeworth, Ohio. 








SEEDS. 





FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 





FOR SALE—500 bushels of Alaskas, and 500 bushels of 
Advancer’s pea seed, 1910 growth, eastern grown and pure 
strains. This seed was grown by a widely known seed concern 
of very high standing. Prices, etc., on application. Address 
““A, A., 500,’’ care THE CANNER. 








MACHINERY. 


FOR SALE—Three Invincible two-shoe bean graders. ‘Two 
are new, one used two weeks. The Phinney Engineering Co., 
Chillicothe, Ohio. 


FOR SALE—When we purchased, from the Receivers, the 
numerous Erie Preserving Co.’s plants and properties, we 
acquired considerable machinery, including nearly everything 
around a first-class factory, which we have no use for. If you 
need anything in this line we would be glad to hear from you, 
assuring you that goods will be well worth what we ask for 
them. Address United States Canning Co., R. G. Dun Bldg., 
Buffalo, N. Y. 
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FOR SALE—By the Illinois Canning Company, Hoopeston, 
Il, one 3-inch J. D. Cook deep well pump with 32 feet of 
suction rods, fitted for l-inch steam pipe and 1%-inch dis- 
charge pipe, all in good order. 





FOR SALE—The following items: 

1. Pickle tanks, 16; 2-inch white pine 8-foot staves, 
12-foot bottoms, at $47.50 f. o. b. ears, factory 
western New York. : 
Nine pine pickle tanks in first-class condition; good 
as new; size 8x16; 2-inch staves; 3-inch bottoms; 
$60 f. o. b. ears, factory central New York. 
Copper still; good as new; five chambers; continuous 
in action; each chamber 50x20; cost $850; will ac- 
cept any reasonable offer. 

Address ‘‘Sunset,’’ care THE CANNER. 





FOR SALE—Second-hand; two Stevens tomato fillers; one 
King tomato filler; one Plummer blancher and one Huntley 
plancher. These machines in first-class condition. Address 


‘¢Box D. 735,’’ care THE CANNER. 


MISCELLANEOUS. 





FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. MHolland-American Fruit Products Co., Deeatur, 
Ark. 





FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 





FOR SALE—Axrz authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
beem emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of .the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 








FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 


A TRIBUTE TO JOHN B. INDERRIEDEN. 

The following tribute, offered John B. Inderrieden, 
of J. B. Inderrieden & Co., of Chicago, whose death 
on Sunday evening, November 20, was announced 
in THE CANNER last week, was paid him by Mr. J. E. 
Bradstreet : 

“While it is with the deepest regret that this 
opportunity arises, it is at the same time mingled 
with pleasure to be able to speak with so much 
sincerity regarding Mr. John B. Inderrieden, of 
Chicago, who died at his residence in Chicago, Sun- 
day evening, November 20, surrounded by his fam- 
ily. Mr. Inderrieden was an exceptional man. He 
was a merchant in the highest sense. I have known 
many others whom I have held in high esteem, but 
this man was more than the ordinary merchant of 
to-day—quick, keen, far sighted, living up to his 
contracts to the letter, and reasonably expecting 
the other men to do the same. I have often re- 
marked that “there was a man in whom you could 
place your confidence, with every assurance that 
your interests would be preserved as safely as if 
entrusted to the Bank of England.” His particular 
line of business did not permit of a national reputa- 
tion ; but in his line he was a master, and this trade 
loses a valuable leader. I had the great honor to 
be associated for twelve years very closely with him, 
and would feel that I had signally failed if I did not 
embrace this opportunity to call special attention 
to the very remarkable strong points for which he 
had stood as an example in the dried fruit trade. 
Mr. Inderrieden started in this business as the firm 
of J. B. Inderrieden & Bro. about 1864. After the 
death of his brother, August Inderrieden, the firm 
continued to the present time under his leadership. 
For the past eighteen years he had been ably as- 
sisted, and is now succeeded, by his two sons, 
Joseph S. and C. V. Inderrieden, who are giving 
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What De | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 


























Pre : \ a Cr eN 


deliver them ready for piling in two minutes. 


ieee 


using this machine. Perfect work and no waste of material. 





Write us for circular and 
sample lacquered can. 











The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “ce he Seek ‘Sroantain” 





—— 





No evaporation of lacquer, no danger of accident by fire in 
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their very best in the management of this business 
and have profited by the counsel and example of 
their father, and I believe will be ably continued 
under their charge. Mr. Inderrieden’s home life 
had been ideal, aided by a domestic partner, and 
is now survived by his widow, four sons, five daugh- 
ters and thirteen grandchildren, all of whom can 
call his name ‘Blessed.’ ”’ 


THE CANNING AND PRESERVING INDUSTRY IN THE 
HAWAIIAN ISLANDS. 

From the Census Bureau's preliminary comparative 
summaries for 1909:—‘‘The statistics indicate a great 
development of the canning and preserving of fruits and 
vegetables since the islands were acquired by the 
United States. This industry, which for Hawaii repre- 
sents the canning and preserving of pineapples, was 
not reported at the census of 1899, but ten establish- 
ments with a capital of $2,150,000 were reported for 
1909. The gross value of products of these establish- 
ments was $1,591,000, and they gave employment to 
853 salaried people and wage-earners.” 


CHICAGO GROCERY JOBBING FIRM -ABSORBED. 

The Grossfeld & Roe Co., wholesale grocers, at 228- 
232 West Randolph street, Chicago, have absorbed the 
wholesale grocery house of the Rassman-McKinney 
Co., 852 West Randloph street. The deal was an- 
nounced on Saturday last. 


FLOURISHES IN SPITE OF THEM. 

“It is encouraging to be able,” says the Fishing Ga- 
zette, ‘to tell the trade that the oyster business is flour- 
ishing as it never did in the past and despite the occa- 
sional ‘knocks’ of public paid officials. It shows one 
thing conclusively: that is that the public is getting 
tired of the so-called reformers who never see anything 
good except in their own work.” 


CALIFORNIA EXPORTING EVAPORATED APPLES. 

Quite a few parcels of evaporated apples have been 
recently sold for steamer shipment from San Fran- 
cisco to Europe. The volume of business in this line to 
Europe from California is just now larger than is 
usual.—California Fruit Grower. 

CONSUMERS WANT GOOD QUALITY. 

Discussing hand-packed tomatoes in sanitary cans, 
Messrs. Strasbaugh, Silver & Co., Aberdeen, Md., in 
their weekly circular to the jobbing trade say: 

“Buyers having in the past shown a preference for 
qualities and grades of the better sort and who pur- 
chased early a liberal supply are beginning to buy 
again, and indeed the enthusiasm in canned tomatoes 
seems to be centered almost exclusively in brands and 
packing of this class. 

“There is little doubt that the American consumer 
wants the best that can be produced, and more firms go 
into bankruptcy catering to common grades rather than 
products of merit. When the consumer obtains what 
he wants, he will buy again. Such is not the record if 
he bumps once or twice against grades of the other 





sort.” 


TO HANDLE DOMESTIC SARDINES. 

It is reported that a company is being organized in 
Maine to handle the product of a number of sardine 
canning factories outside of the large concerns. 

If you are a canner and want anything, no matter 
what, use a CANNER want ad. 


CHILD LABOR LAW OF INDIANA—HOURS OF worK 
FOR FEMALES. 

The following is the text of the Indiana | regu- 
lating hours of labor for female factory employes 
and the age of children employed in manufactur; 
establishments: 

(Burns, R. S., No. 8021.) Factory 
Labor. That no person under sixteen 
no female under eighteen years of age, employed in any 
manufacturing or mercantile establishment, laundry, rep- 
ovating works, bakery or printing office, shall be required, 
permitted or suffered to work therein more than sixty 
hours in any one week, nor more than ten hours in any 
one day, unless for the purpose of making a shorter day 
on the last day of the week; nor more hours in any one 
week than will make an average of ten hours a day for 
the whole number of days which such person or such female 
shall so work during such week; and every person, firm, 
corporation or company employing any person under six- 
teen years of age, or any female under eighteen years of 
age in any establishment as aforesaid shall post and keep 
posted in a conspicuous place in every room where such 
help is employed a printed notice stating the number of 
hours of labor per day required of such person for each day 
of the week, and the number of hours of labor exacted or 
permitted to be performed by such person shall not exceed 
the number of hours of labor so posted as being required. 
The time of beginning and ending of the day’s labor shall 
be the time stated in such notice. Provided, that such 
female under eighteen and persons under sixteen years of 
age may begin after the time set for beginning and stop 
before the time set in such notice for the stopping of the 
day’s labor, but they shall not be permitted or required 
to perform any labor before the time stated on the notices 
as the time for beginning the day’s labor nor after the time 
stated upon the notices as the hour of ending the day’s 


turing 


Employes—tHours of 


years of ige, and 


labor. 

(Burns, R. S., 1908, No. 8022.) Children Employes. 
Affidavit of Age, Register. No child under fourteen years 
of age shall be employed in any manufacturing or mer- 
eantile establishment, mine, quarry, laundry, renovating 
works, bakery or printing office within this state. It shall 
be the duty of every person employing young persons under 
the age of sixteen years to keep a register in which shall 
be recorded the name, birthplace, age and place of resi- 
dence of every person employed by him under the age of 
sixteen years; and it shall be unlawful for any proprietor, 
agent, foreman or other person connected with a manu- 
facturing or mercantile establishment, mine, quarry, laun- 
dry, renovating works, bakery or printing office to hire 
or employ any young person to work therein without there 
is first provided and placed on file in the office an affidavit 
made by the parent or guardian, stating the age, date and 
place of birth of said young person; if such young person 
have no parent or guardian, then such affidavit shall be 
made by the young person, which affidavit shall be pro- 
duced for inspection on demand made by the inspector, 
appointed under this act. There shall be posted conspicu 
ously in every room where young persons are employed, a 


list of their names, with their ages, respectively. No 
young person under the age of sixteen years, who is not 


blind, shall be employed in any establishment aforesaid, 
who ean read and write simple sentences in the English 
language, except during the vacation of the public schools 
in the eity or town where such minor lives. The chief 
inspector of the department of inspection shall have the 
power to demand a certificate of physical fitness from some 
regular physician in the case of young persons who may 
seem physically unable to perform the labor at which they 
may be employed, and shall have the power to prohibit 
the employment of any minor that cannot such 
certificate. 

Definition of Terms. (Burns, R. S., 1908, No. Su38.) The 
word ‘‘person’’ means any individual, corporation, partner- 
ship, company or association. The word ‘‘child’’ means 
a person under the age of fourteen years. The word 
‘‘vyoung person’’ means a person of the age of fourteen 
vears and under the age of eighteen years. The word 
‘*‘woman’’ means a female of the age of eighteen years 
and upwards. 5 

Penalty. For the violation of the act, shall be fined 
not more than $50 for the first offense, and not more than 
$100 for the second offense, to which may be added im- 
prisonment for not more than ten days, and for the third 


obtain 
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SEEDS 


a who appreciate the value 
of RELIABLE SEEDS grown from 
carefully guarded seed stocks under 
supervision of experienced cultivators 
we are endeavoring to interest. 





We are growers of 


PEAS, BEANS, 
SWEET CORN, 
TOMATO 


and all other Seeds for Canners 








The W. W. BARNARD CO. 
SEED GROWERS 
108-110 W. Kinzie St., Chicago 

















PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 


Pn nl 





It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of work 
and the most of it. 


Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 


























FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 





















































If you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 
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offense a fine of not less than $250 and no more than thirty 
days imprisonment in the county jail. 

There are a great many other sections of this 
law pertaining to elevator shafts, handrails, stair- 
ways, doors, speaking tubes, bells, accidents or in- 
juries, reports, investigations, regulation of ma- 
chinery, cleaning, wash-rooms, dressing- 
rooms, time for meals, walls limed, washed, painted, 
dangerous buildings, inspection, tenement houses, 
air and ventilation, discrimination, etc. 


closets, 


CAUSES OF CROP DAMAGE. 

From reports of about 30,000 correspondents of 
the Bureau of Statistics, Department of Agriculture, 
the following tabulation has been prepared, showing 
what percentage of the total damage suffered by 
crops in 1909 was due to each cause specified: 

Bar- 


Cause of Damage Wheat. Corn. Oats. ley. Rye. 
Deficient moisture... 31.6 47.7 36.5 36.0 45.9 
Excessive moisture... 16.4 21.4 243 20.1 12.2 
i eee eer re. te jc ae 4.6 2.3 1.9 1.4 
Peery err reer 7.9 5 3.7 6.5 1.4 
Hot winds........ 5.2 5.7 3.7 8.9 2.0 
ee ‘ ‘ . a 2.3 3.7 3.3 2.0 
Frost or winterkill... . 11.2 3.0 3.3 3.7 20.9 
Other climatic...... snes ( 38 1.4 29 7 

Total climatic 79.5 87.0 78.9 81.3 86.5 
Plant diseases......... totes ae 8 112 7.5 2.0 
Emseet pemts.... ccc ccccsccecs 6.0 7.6 2.3 1.4 7 
RUINOE PORES. 525 sos cccccrccces BO 1.2 oo 23 0 
Defective seed............2.25. B 1.5 1.9 9 i 
Unknown causes..... vce 1.9 5.2 6.6 10.1 

0” A ee eae ee 100.0 100.0 100.0 100.0 100.0 

Pota To Cot- 

Cause of Damage toes. Hay. bacco. Rice. ton. 
Deficient moisture... 53.1 63.9 28.1 31.5 34.0 
Exeessive moisture............ 13.1 10.9 35.4 & 16.3 
ne ee ee 1.4 2.7 6.3 2.9 
Peer errr. Seer er eee 29 6 3.7 : 1.2 
ek WM... i wacneWesebawne ca 9 1.6 5 5.6 7.0 
A ee Se ere) eee ad 1.1 1.0 43.7 3.4 
Frost or winterkill............ 8.5 ta Ba 1.9 
Other climatic........... nes 5 1.6 a) 1.9 

tee. GIONS. ois «60:4 cigaxmnd 78.4 89.5 79.2 81.3 67.5 
TERRE DIRGGOE «6 6:0. 240 c5 05 eee 8.0 6 $.1 9.1 10.1 
EREOSE DOGES. 22.020. nec cc ie Wenn 8.0 2.7 130 46 19.5 
Animal pests. ..........sseeces 5 ee eee FL 0 
DeESORIVO GOOG. cc ccscccccecen 2 6 0 oO 2 
Unknown CAUSES. ......csscees 4.2 6.0 4.7 3.5 2.7 


Total 100.0 100.0 100.0 100.0 100.0 


CENSUS SHOWS MEAT SHORTAGE. 

What the trade has long known, and what the public 
has been told but has been loath to believe, 1s now to 
be officially confirmed by the federal government— 
that is, the shortage of live stock, which is chiefly re- 
sponsible for high meat prices. Reports from Wash- 
ington state that it is learned upon unquestionably 
reliable information that agricultural returns now 
practically complete in the Division of Agricultural 
Statistics of the census and shortly to be made public 
will show what is considered an almost alarming short- 
age of cattle and sheep in Iowa and other Middle 
Western States. 

This shortage is considered to be representative of 
the condition existing in other meat raising sections 
of the country and is not considered explainable by a 
mere shifting of the center of agricultural production. 
The detailed figures for sheep of various classes, as 
ewes, rams, lambs, etc., and for cattle of different 
classes, as steers, cows, milch cows, calves, etc., will, 
in many instances, show an absolute numerical de- 


crease since the figures ascertained in the census of 
1900, while in others, where an increase in number js 
shown, it is in no sense what had been expected or 
what the growth of population demands. 

The shortage will go far toward explaining the short 
supplies of beef and cattle, and taken in connection 
with figures for prices which are being prepared wil} 
show, it is understood, that, notwithstanding the very 
high price of meat to the consumer, the price realized 
by the producer of cattle for his animals on the hoof 
is not such as to encourage him in continuing the pro- 
duction.—National Provisioner. 


GREAT IS CHICAGO AS A GROCERY 
MARKET. 
(REPRINTED FROM THE CHICAGO TRIBUNE. 

Chicago is recognized as the great central grocery 
market of the United States. Its goods are shipped to 
practically every state of the Union, to Canada, Mex- 
ico, Europe, and other countries. Special brands 
created in Chicago are found on the shelves of dealers 
in most places where foodstuffs are sold. The annual 
sales in groceries and kindred lines in Chicago, as 
shown by reliable statistics, amount to over $200, 
000,000. 

The city’s growth in the grocery field has been more 
rapid than that of any market in the country. This 
city is now competing successfully on ground that has 
long been conceded the exclusive property of other 
markets. It has crossed the Alleghanies, for years 
looked upon as the eastern frontier of western trade, 
and is now catering to the palates of the people of New 
York, Pennsylvania, and the New England states. It 
has invaded the South and Southwest, making easy 
conquests there. It has made hosts of friends on the 
Pacific coast and in Canada. It dominates the trade 
of the great Mississippi valley. Its foreign shipments 
have trebled in the last decade. It is the leading flour 
market of the world. 

Catsups, syrups, pickles, jams, jellies, olives, etc., 
bearing the Chicago label, have done a great deal in 
carrying the fame of the city broadcast. It has been 
quality that local jobbers have striven for from the 
outset. When they decided to put out special brands 
they realized that quality, and that alone, was the open 
sesame to the dining tables of the world; that nothing 
could do more to increase trade or expand territory 
than proof that Chicago-made goods meant best made 
goods, and meant it all the time. To let the public 
know of their superior output, Chicago jobbers ex- 
pended millions of dollars in exploitation of. their 
wares. In this regard they have set a pace that pos- 
sibly no other city has ever equaled. 

This growth is readily understood when it is realized 
that Chicago is the hub of the producing centers of the 
United States. In the fertile territories surrounding 
it, the best raw materials that go into the making of 
foodstuffs are produced. This gives the Chicago mer- 
chants the choice of the yield, and, with its big advan- 
tage in freights, makes the city the logical distributing 
point for all products, raw or manufactured. 


JOBBING 


POLITICAL NOTE. 

The Indiana Canners’ Association met in this city 
yesterday, but they were not the same canners that got 
together so effectively on Tuesday.—Indianapolis 
News, November II. 





Use a CANNER WANT AD. to get pea seed. 
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SPECIAL GAatEne AGENT FOR 
\ The *Sprague”’ 
Line of Canning Machinery 


‘“‘Hawkins’”’ Continuous 














IF Capper, Colbert Rotary 
sd IN Tomato Filler, Model 
A CANNING ““M”’ Corn a ane 
FACTORY, Cookers, Silkers an 

| SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondeme Solicited 


My Motto: 
The fuyer Must be Satisfied 














NATIONAL GANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Ganners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists corrected 
by canners themselves; verified by com- 
petent authorities. 


Distributed free to members of the 
fou CANNERS’ ASSOCIA- 
ION. 


Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 
€ a - i 
National Canners’ Association 


Belair, Maryland 


Personal Checks Accepted 






































YOU WEEB THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off your mind. 
—e) RYDER CAN MARKER 


Simple in construction. Easy 
and positive in acttom. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
me accurate. Equipment ef type- 
holders and rubber type com- 
Se with every machine. 

inimum of ink evaporation 








and type renewals. Mecbani- 
cally designed and mecbani- 
cally built. Fully tried out in 
nine different factories in New 
York State, season '08. Perfect 
“ inefficiency. Lasting im dura- 
‘_——— : bility. Fully guaranteed. 
Send for list of users, testimonials, etc. 


S.M. RYDER & SON, “}4G43“ NEW YORK 
SPRAGUE CANNING MACHINERY CO., “S"Wibasn An no> CHICAGO 
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eee te 


HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
.Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, OHICAGO 


«etd 











“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 
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CANNING CODFISH FROM GULF OF ST. LAWRENCE. 
FRANK DEEDMEYER, CHARLOTTETOWN, 
PRINCE EDWARD ISLAND. 

The cod taken from the Gulf of St. Lawrence and 
at once prepared for the table is a delicacy far supe- 
rior in appetizing appearance and flavor to the dry cod 
of commerce. 

A method has been found to can this fish as it is 
taken from the water. The canned product in appear- 
ance of whiteness and delicacy of flavor comes very 
near the fresh cod. The cod may yet become a real 
aristocrat among fish. Experiments in the canning of 
cod have been carried on for some time in Prince Ed- 
ward Island by an American firm of lobster packers, 
which operates a number of canneries in this province. 
[he results are most encouraging and a market has 
been found for the output. The fish is first pickled, 
then steamed, and put into cans of commercially con- 
venient sizes. 

The method requires that the fish used be fresh from 
the water, at once thoroughly cleaned, and that the cans 
be absolutely pure and free from deleterious matter. 
Unless the highest degree of cleanliness is observed 
the product will not keep. Properly done up, the cod 
is a guaranty of absolute purity. The canned fish may 
soon drive the dried from the market. 


FROM CONSUI 


VAST EXTENT OF GREAT UNDERGROUND TUNNEL 
SYSTEM OF CHICAGO. 

“The underground tunnel system of Chicago is 
one of the marvels of which the average Chicagoan,” 
says the Chicago Tribune, “has little or no concep- 
tion. Probably nine out of ten of the citizens do 
not know there is one of any consequence. ‘That 
is because it carries freight instead of passengers. 
It has not accomplished its full purpose yet, but 
it is rapidly doing away with much of the heavy 
teaming in the streets. 

“The expenses incident to drayage make a heavy 
demand upon both manufacturer and merchant. 
There is more freight transported upon drays in 
Chicago than in any other American city, a recent 
magazine writer putting the tonnage so carried in 
Philadelphia and Boston as 65,000 tons each daily, 
in New York about 75,000 tons, and in Chicago 
about 100,000 tons. 

“The writer says: ‘Figure the miliions upon mil- 
lions that are spent each year by the merchants 
and manufacturers for this service, the thousands 
of men to whom they give employment, and the 
millions of dollars that are tied up in horses, trucks, 
harnesses and stables, and the total is almost incon- 
ceivable.’ 

“Not long ago an investigator in this city made 
a careful estimate of the amount expended annually 
by the business men of this city for the transfer of 
their goods through the streets of Chicago, and 
found that it aggregated a sum larger than that 
received annually by one of our largest trunk lines 
of railway for the transportation of freight over its 
entire system. But so far as Chicago is concerned 
this heavy drain upon business is: being rapidly 
eliminated. 

“There has been constructed in the city more 
than fifty-eight miles of tunnels, underlying the en- 
tire downtown district, and connecting the whole- 
sale business houses and manufactories within that 
area with every railway freight station in the busi- 
ness center. In other cities the subways are for 


the transportation of passengers, leaving the streets 
to the drays, but in Chicago the tunnel is for the 
conveyance of freight, ashes, coal, etc., resery ing the 
surface for the people. 

“Most of the fifty-eight miles of these tunnels 
are six feet wide and seven and a half feet high 
the roof forming an arch. There are, however. what 
are known as trunk tunnels, which are about tw elve 
feet high and from ten to fourteen feet wide. In 
fixing the size of the tunnels the city council took 
into consideration that they must be made high and 
wide enough for a man to work in comfortably, and 
with not only ample space for the suspension of the 
telephone wires from the roof and side walls, but 
also space for the future growth of the system... It 
was stipulated that the tunnels were to be about 
forty feet under ground, and this plan has been 
followed, thus bringing the tops of the tunnels 
about thirty-three feet below the street level. 

“The tunnels go under the Chicago river in eleven 
places, and at such crossings they are about sixty 
feet below the surface of the stream. By placing 
the tunnels at this depth below the street level the 
sewers, water and other pipes which fill up a city’s 
streets were all avoided, and there was also left 
ample room above the tops of the tunnels for the 
construction of a subway system for the street car 
traffic of the city in case it was ever determined to 
build one. 

“The tunnel company cannot carry passengers 
through its bores, under its franchise, but it carries 
freight, inbound and outbound, delivers coal, and 
removes ashes and other debris and rubbish. The 
cars, operated by electricity entirely, have a capa- 
city of three tons each, and are drawn to the eleva- 
tors directly underneath the establishment to be 
served, where they are placed on the elevators and 
hoisted to any desired floor of the building, in which 
they are loaded or unloaded as may be desired. 

“This tunnel system is of benefit to business in 
two principal ways: First, it relieves the mer- 
chants and manufacturers of all cost of drayage, the 
railroads, to which the goods are delivered, or from 
which they are received, paying the company such 
charge, which is small in comparison with the ex- 
pense of drayage with horses, and the convenience 
and economy to the railroads themselves; second, 
it enables jobbers and producers to carry on their 
business for the entire twenty-four hours of the day, 
instead of eight or ten hours, as formerly. 

“The old system was to pack goods in the after- 
noon and leave them for delivery at the freight sta- 
tions the day following. Under the tunnel system 
a car is late in the afternoon elevated to the pack- 
ing floor; the boxes or bales are placed therein; it 
is lowered to the tracks forty feet beneath the side- 
walk, transferred to the railway car at the freight 
station, and before nightfall the goods are on their 
way to their destination. 

“Another means for the economical handling and 
exchange of freight, both from shippers and from 
one railroad station to another, are the various belt 
lines of railroad which intersect the tracks of the 
roads centering at Chicago and collect and distribute 
incoming freight among the various terminals at 
which it is to be delivered to the consignee, or out- 
going freight to the terminal of the road over which 
it is to be conveyed to its destination. 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 


CASH ASSETS. 
Accounts Receivable, Unpaid 


Premium Deposits..,....... $ 38,942.20 
WU SE IIc Sn sc ataciccacs ve 178,320.91 $217,263.11 
LIABILITIES. 
Re-Imsurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve...........+++- 13,060.37 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 
een Pre eee ere eee ee 66,814.07 $217,263.11 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


30th September, 1910. 
Surplus distributed pro rata to credit of 


ae er rere $ 66,814.07 
Reserve Fund Deposits..........cceccees 25,560.00 
RN, TI sob. hicccs seins ssaeneoes- 13,060.37 
Net Contingent Subscribers’ Liability 

OR. MOMSEN IO POPES, 200 c'dc esis cccsvcses 12,156,502.44 
Amount of Policies in force 30th Septem- 

WOR, SONS 2 horas ccacstacinss seas cseae $12,261,936.88 
Net losses January 1 to September 30, 

1910, adjusted and paid.............. $ 27,045.09 
Net premium deposits written January 1 

to September 30, 1910 (inclusive)..... 180,723.23 
Interest earnings January 1 to September 

a rrr eee 2,693.52 
Total Savings to Subscribers January 1 to 

September 30, 1910... ccevcccccccces 67,862.73 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 
Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 





Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 





























A Great Improvement in Machines for Filling Tomatoes 
SEE THESE TESTIMONIALS :— 





Sprague Canning Machinery Co., Aireys, Md., Nov. 10, 1910. 

Chicago, Il. 

Gentlemen: 

Replying to yours of the 3rd, will say we are very muck pleased with your Colbert Tomato Filler, as we 
never saw tomatoes look as nice as they do when the can is cut after a ‘‘Colbert,’’ and we can’t afford to be with- 
out ours. We are 

Yours truly, 
(Signed) WRIGHT & WILLEY. 
The Sprague Canning Machinery Co., Canton, Ohio, Nov. 15, 1910. 
Chicago, Il. 
Gentlemen: 

Referring to yours of the 3rd inst., the Colbert filler we purchased from you last spring has given us the 
best satisfaction of any filler we have ever used. It filled the cans as uniform as, we believe, it possible for 
a machine to fill. It packs a tomato far above the general standard. In fact, we have cut a number of cans 
that almost equal fancy hand pack. Only a few days ago we cut several cans that contained tomatoes large and 
perfect enough for slicing. When considering that these entered a 2 1-16” opening it must be conceded that the 
Colbert Filler has come to stay, and will set a new standard not only for tomatoes, but for tomato fillers as well. 

In our opinion the machine is without a parallel and will be for some time to come. 

Thanking you for the manner in which you have dealt with us, we beg to remain, 

Very truly yours, 
THE CANTON CANNING COMPANY, 
J. G. HARMAN, Secretary and Treasurer. 





Write for any further information you may want. 


Sprague Canning Machinery Co. 


5 WABASH AVENUE 
CHICAGO 
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“This arrangement saves not only a vast amount 
of drayage expense, but time in the expeditious 
handling of freight of all kinds, especially that class 
known as L. C. L. (less than car lots).” 


RAISINS BOXED WHEN TOO WET. 


It is reported from Fresno (Cal.) that Wylie M. 
Giffen and Louis Doty, acting as referees to arbitrate 
the matter of the rejection of the raisin crop of Dr. 
Hollingsworth by the J. K. Armsby Company, on the 
ground that the goods, amounting to 75 tons, were 
below grade, has decided that the raisins, which were 
handled by Japanese in the curing, were boxed when 
too wet, and are not up to the mark. Dr. Hollings- 
worth will re-dry his crop in the spring. The crop 
was sold to the Armsby people at 3% cents, and was 
rejected on delivery. 


TEXAS JOBBER SELLS OUT. 


The Popper Wholesale Grocery Company, Green- 
ville, Texas, has sold out its stock to quit business. 
The Popper Company was organized twenty-eight 


years ago by I. and E. Popper. When they died the 
business passed into the hands of the sons of E. 
Popper, Gaza and Oscar, who managed it until the ill 
health of Gaza made it necessary for them to sell. 





DISPOSED TO SELL RED SALMON. 


Some of the smaller receivers of red Alaska salmon 
are disposed to resell and take their profits, rather than 
incur the cost of storage. As the goods were bought 
at $1.35 Coast in many instances, resales at even $1.70 
New York mean a handsome profit to the sellers.— 
Journal of Commerce, New York. 


IN PRAISE OF FRIED TOMATOES. 

We may be wrong, for no one is infallible in 
questions of taste; nevertheless, we opine and make 
bold to maintain that the most delicious product 
of the gardener’s toil and the housekeeper’s magic 
is the fried tomato. To us it is utterly inconceiv- 
able that the ancients should have considered the 
fried tomato poisonous, and that their view should 
be held by so many persons of intelligence today. 
But, of course, it makes a difference who does the 
frying.—Newark News. 


OVERHEARD IN CORRIDOR OF WALDORF. 

One of 
capitalist. 

Question—What do you think of the market? 

Answer—I think we will see much higher prices. 

Question—How anybody can be bullish with the 
weak position of the New York banks’ unfavorable 
trade balances, the intense political situation, impend- 
ing Supreme Court decisions, etc., is more than I can 
figure out. 

Answer—Young man, forget it, and first keep your 
eye glued to two factors, namely, 100,000,000 people 
in the United States and $9,000,000,000 of new wealth 
from crops this year. These two factors overshadow 
everything else—American Metal Market. 


the leading bear traders to a prominent 








You are short on pea seed; the other fellow has a 
surplus. Get in touch with him through a CANNER 


WANT AD. 
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NOW WHO SAYS CANNED GOODS WILL NOT KEEp 
INDEFINITELY? 

Mrs. Elwood Beeson has a can of peaches canned 
forty years ago. They are cling peaches, and when 
put up no more pains were used than with the others, 
At the end of the year the peaches were set back and 
they were thus kept, until ten years passed. Then, 
because of the nov elty of the thing, she entered them 
at the Connersville fair, where they took the red rib- 
bon and she received a $1 premium. She entered them 
again at the Connersvile fair and twice at the Cam- 
bridge City fair, each time receiving the red ribbon 
and $1. The peaches still look fresh and as fine as 
though they had just been canned. Mrs. Beeson also 
has a pair of w hite tidy cotton socks that were knit by 


Mr. Beeson’s mother, Eunice Beeson, when she was 
ninety years old. They were knit for her grandson, 
E. Beeson, when he was twelve years old. They are 


knit fancy stitch and pretty —Cambridge City Tribune. 











WHOLESALE GROCERY TO INCREASE CAPITAL, 


The Macon Grocery Company, of Macon, Ga., has 
applied for an amendment to its charter permitting an 
increase of its capital stock from $100,000 to $200,000. 


PRESENT METHODS ARE OBJECTIONABLE. 


The objections to the use of the dried cod are many. 
It is not, as alleged, always speedily and thoroughly 
cleaned; often the catch is salted down, and split and 
cured at a future time. To prepare it for the dry-fish 
market, cleanliness is not a prerequisite. Some fisher- 
men are less careful than others, but even by the ob- 
servance of ordinary care the drying cod, spread for 
some time on a scaffold, catches the dust and other 
impurities of the air. The manner of its handling, 
generally, is not appetizing. It is often stored and 
moved about much like kindling wood or bricks, 
stacked up on wharves and in warehouses and loaded 
into holds of vessels, unprotected against the ravages 
of rodents and other vermin. 

If the canning process proves as successful as it 
promises to be, it will open up a widening market for 
the cod and other food fish of the north Atlantic 
waters. An increased demand for canned fish will 
result in the expansion of the fisheries and in higher 
prices. The cod is the leading food fish caught in the 
north Atlantic. The value of this branch of the fish- 
eries to the Dominion of Canada is now nearly $4,000,- 
000 annually. Since 1869 the cod has yielded Canada 
an income of $150,000,000, leading salmon, lobsters, 
and all other species. In the last fiscal year the dry- 
salted cod of Canada went principally to Porto Rico, 
Cuba, Brazil, the British West Indies, and Italy. The 
United States took about one-ninth of the output. 
Only a small percentage of this catch is sent fresh to 
the American markets. 


DUNBAR, LOPEZ & DUKATE EXHIBIT. 

An exhibit which occupied one of the center spaces 
at the Gulfport, Miss., fair, was that of the Dunbar, 
Lopez & Dukate Company, oyster canners and packers. 
It was in charge of J. W. Farish, of Biloxi, and in- 
cluded oysters, shrimp, figs, molasses, vegetables, syrup 
for soda fountains, etc. Dunbar, Lopez & Dukate’s 
goods are all of fine quality. 





Get yourself fixed up on pea seed. A CANNER 
WANT AD. will get it for you. Now’s the time to 
put it in. 
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3 - i : . 
gre mney i : Bucklin’s 
* 
McMeans & Tripp A CYCLONE 
ENGINEERS Pulp Machine 
MECHANICAL $2 ELECTRICAL B j§ Thisisthe Best Machine im use 
MACHINE. DESIGNERS Be i Ketchup and fr povarng Bu 
. lor Cannin, . 
Design and Superintendence of Construction of CAPACITY 75 tone Tomatoes per day: 50 to 60 tons Pumpkins par 
CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company 
607 State Life Bldg. INDIANAPOLIES CHICAGO™ . 























THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 
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Bold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 


F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, 


ty 


Chicago, Illinois. 




















THE HARRIS PATENT 


Power Hoist and Carrying Machine 













Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. Y. For 
further information and catalogue 
address 














i ts an 


























C.S. HARRIS CO., ‘wauscres: Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE. 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 22] ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








§]A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 























GOOD BOOKS fer4 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Mnsilage and Silage. 








By Manly Miles, M D., 


FP. RB. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 
6@ cts. 
Asparagus. By F. M. Hexamer. Illustrated. 174 


pages, 5x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and other specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 


204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S, Fuller. Illustrated. 


Gx7 im. Cloth. 25 cts. 
Plums and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 im. Cloth. $1.50. 
Spraying Crops—Why, When and How. By Clarence 


M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 


ets. 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 





For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 







































































THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may. know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 

Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 








Fort Atkinson, Wis., Aug. 3, 1910. 





























The Sprague Universal 
Liquid Filler and Syruping Machine 













This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 5Watesh Avenue, CHICAGO 
































Wheeling Cans and 
Solder _Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place _ 


Plenty of it. 


@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JCHNSON, President 
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